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A HOLIDAY PARTY LESSON FOR YOUR TEENAGERS 


FUN FOR THE 


A lesson packed with exciting possibilities for presenting: Basic lessons in prep- 
aration of sweet treats such as candy, cookies and popcorn balls for Christmas 
gift packages. A time, too, to indicate that the use of KARO Syrup helps can- 
dies and cookies maintain the good moist quality of the freshly made product. 


The use of KARO Syrup makes possible this quick 
method of preparing the Balls. 


QuICK POPCORN BALLS 
Va cup MAZOLA Oil 
Va cup popcorn 
Va cup KARO Syrup, Red or Blue Label 


Heat MAZOLA in a 4-quart kettle over medium heat 
for 3 minutes. Add popcorn. Cover, leaving small air 
apace at edge of cover. Shake frequently over medium 
heat until popping stops. Meanwhile mix together 
KARO Syrup, sugar and salt. Add to popped corn in 
kettle and stir constantly over medium heat 3 to 5 
minutes or until corn is evenly and completely coated 
with mixture. Remove from heat. Form into balls, 
using as little pressure as possible. Use butter on 
hands, if desired. Makes 6 popcorn balls about 2!'5 
inches in diameter. Note: Do Not double recipe 

Popcorn Candy: Proceed as directed for preparing 
Balls, but press mixture firmly into greased pan 
(about 12 x 8 x 2 inches). Let stand about 30 min- 
utes, then cut into squares, Makes about 24 pieces. 


Ve cup sugar 
Va teaspoon salt 


Fine to serve at the Party. Use of KARO Syrup is a 
quick-trick for making fruit punch. This ready-to-use 
sweetener eliminates cooking and cooling of sugar 
syrup. Adds its own smooth just-right sweetness to 
fruit drinks, 
HOLIDAY PUNCH 

2Ve cups KARO Syrup, Red Label 3 cups strained orange juice 

3 bottles (3 pints) cranberry 1Ve cups strained lemon juice 

jvice 3 cups carbonated water 

Measure KARO Syrup and fruit juices into pitcher. 
Stir until well mixed. Chill thoroughly. Just before 
serving add carbonated water. Pour over ice to serve, 
Makes 1 gallon, 


No beating — no thermometer watching — KARO Syrup 
re to give the fudge its smooth fine grain texture 
and keeps it from becoming sugary 


REFRIGERATOR FUDGE 
2Ve cups suger 2 tablespoons butter or 
Yq cup undiluted evaporated milk margarine 
2 6-ounce packages semi-sweet 1 teaspoon vanilla 
chocolate pieces 1 cup chopped nuts, coconut 
Va cup KARO Syrup, Red or or raisins, optional 
Bive Label 

Combine sugar and evaporated milk in heavy sauce- 

pan. Cook over medium heat, stirring constantly until 

mixture boils. Turn heat low and continue cooking for 

10 minutes, stirring constantly to prevent scorching. 

Remove from heat and immediately add chocolate 

pieces, KARO Syrup, butter and vanilla. Stir well 

until chocolate has melted and fudge is smooth and 

creamy. Add nuts, coconut or raisins and mix just 
until blended. Immediately pour into 
buttered 8-inch pan. Surface will set 
rapidly so spread quickly with spatula 
to give a ieoted. shiny top. Chill 
1 to 2 hours or until firm. Cut into 
squares. Makes about 2! pounds, 


Send coupon on 
page 59 to Jane 
Ashley for Holi- 
day Booklets for 
your students. 
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Important 
to Educators 


The ready availability 
of these paper-bound 
books is valued by 
educators. Few of these 
books can be obtained 
through the usual 
retail outlets, and from 
no other single source 
can such a selection of 
paper-bound books be 
purchased in classroom 
quantities, Students 
may pay for the books 
themselves, by giving 
the money to the 
teacher, who makes out 
the order. Or, in some 
cases, books are paid 
for out of library, PTA 
or other funds and 
kept as part of the 
school or class library. 


READERS’ 
CHOICE 


33 W. 42nd Street 
New York 36, N. Y. 


here’s 
the way to 
students’ 
reading 
enjoyment 


OUTSTANDING 
POCKET-SIZE BOOKS 
--- AT DISCOUNT PRICES! 


These 48 colorful, popular, well-printed, durable editions 
will bring New Adventures in Reading for your students! 


Books regularly 25¢, 35¢ and 50¢, now only 
22¢, 31¢ and 44¢ each—in lots of twenty or more! 


Are you interested in well-written books of tested 
student appeal for your school or classroom library? 


Would you like to encourage recreational reading 
of worthwhile books among your students? 


The 48 titles listed on the following pages, 
carefully selected by a committee of 
reading experts, make it possible to 
accomplish any or all of these objectives 
easily and with substantial savings! 


... turn page for complete list of titles. 
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OUTSTANDING POCKET- 


Regularly 25¢, 35¢ and 50¢—now 22¢, 31¢ and 44¢, POSTAGE FREE! 


Lots of Laughs 
1. THE MUDHEN, Merritt P. Alien (22¢) 


A whirlwind of fun wherever he goes. 
... His name is Crane—but the whole 
school calls him the Mudhen! 

2. LAUGHING OUT LOUD, Masin (22¢) 


Side-splitting collection of pigskin hu- 


mor. 200 of the funniest, most con- 
vulsing stories in football history! 
3. GIRL TROUBLE, Summers (22¢) 


At last—a fun-filled story with a boys 
angle on the trials and tribulations of 
vetting along with the fair sex! 

4. HAVE TUX, WILL TRAVEL, Hope (31 ¢) 
The whole riotous Bob Hope story 
written by “Old Ski-Nose” himself in 
his own gag-loaded, rapid-fire style! 


29. HAZEL, Ted Keyes (22¢) 
Hilarious antics of one of America’s 
funniest comic characters. More than 


100 howl-packed cartoons in one book! 
30. ANIMAL FARM, George Orwell (22¢) 
Here's humor as different as it is cleve 


... & book really worth reading! By 
the author of best-selling 1984. 


Animal Friends and Enemies 


5. WHITE FANG, Jack London (31e) 
Hall-dog and hall-woll, White Fang be 
comes famous as a deadly arctic fighter. 


By the author of Call of the Wild! 


6. THE RED PONY, John Steinbeck (22¢) 
Wondertul, down-to-earth story of a 
lonely boy, a gangling colt—and the 
strong bond of friendship between them! 


Useful and Unique 
7. Hi THERE, HIGH SCHOOL 


to poise and popularity 


(22¢) 


reds of practical tips on how to 
make voursell count in school life 


8. HOBBIES—PLEASURE & PROFIT (31¢) 
..or extra cash! Which- 
ever you want, this book shows vou how 


Pure enjoyment 


to make the most of your spare time! 
9. ETIQUETTE FOR YOUNG MODERNS 
(22¢) 


Avoid embarrassment! Here are simple, 
practical rules for every social situation 
on a date, introductions, ete. 


10. N.A.L. WEBSTER DICTIONARY (31¢) 
Ideal “look-it-up” book! Handy-sized, 
easy to read, jllustrated, compiled by 
experts—and approved for school use! 


11. BOY DATES GIRL, Gay Head (22¢) 
Answers hundreds of questions teen- 
agers ask on dating, family relation- 
ships, “going steady,’ clothes, etc. 


31. LAROUSSE’S FRENCH DICT. (44¢) 
Both French-English and English-French 
sections... more than 25,000 vocabulary 
entries. Indispensable for students. 


32. SPANISH DICTIONARY (31¢) 
Over 30,000 words, phrases and idioms, 
plus valuable pronunciation key, Span- 
ish-English and English-Spanish entries. 


33. BARTLETT'S QUOTATIONS (44¢) 
More than 500 pages, 10,000) quota- 
tions; nearly 2,000 authors from Aesop 


to Churchill; with 


casy-to-use index. 


Chills, Thrills, Happy Endings 


12. HOT ROD, H. G. Felsen (31¢) 
Powered with high-speed excitement! 
billed with thrills, spills, breath-taking 
suspense... . Don't miss it! 


13. THE CANYON, Jack Schaefer (31¢) 
Indian brave prepares for manhood 

and faces a mighty challenge Another 
top-notch story trom the author of Shane. 


CAPTAIN 
of the ICE 


14. SHERIFF’S SON, Raine (22¢) 
Roy Beaudry—only son of a murdered 
sheriff—rides into the outlaw kingdom 
without a gun. Slam-bang Western! 


15. THE GREAT HOUDINI, 

Williams & Epstein (31¢) 
Youll be amazed by the true story of 
this master magician the fabulous, the 
fascinating, the one and only Houdini! 


34. BEYOND COURAGE, Blair, Jr. (31¢) 
Four true stories about jet pilots who 
crash-landed deep in Red China ter 
ritory—and lived to tell about it! 
35. TRUMPETS OF COMPANY K 
Action-packed story of a desperat« 
rescue mission... one troop ol Cay alry 
against a whole battle-crazed tribe! 
36. THE FIGHTING EDGE, Raine (22¢) 
Everyone thought the kid was a coward 
—until one hombre went too far! 


37. ELEVEN BLUE MEN, Roveche (22¢) 
12 fascinating, true, Dragnuet-like stories 
of medical science in ! 


(31¢) 


action! 


38. THE MOONSTONE, Collins (31¢) 
Fabulous diamond—siolen from the eye 
of the moon-god—carries a deadly curse. 
Modern, abridged version. 
39. BISHOP MURDER CASE, 
Van Dine (22¢) 
Ingenious plot—crammed with suspense 
builds to thrill-packed climax. A nurs 
ery rhyme is Philo Vance's only clue! 
40. SO YOUNG A BODY, Bunce = (22¢) 
Shipboard mystery skillfully 


combines both chills and chuckles! 
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SIZE BOOKS 


Here are 48 well-acritten books 


in popular, colorful, pocket-size 


editions—the best in recreational 


reading ... the best for school use. 


Especially for Girls 


16. COOKING FOR TWO, J. Hill (22¢) 
Hints on quick, tempting recipes .. . 
dozens of hit-of-the-party menus. Re- 
member—“TPhe way to a man’s heaat...” 
17. HANDBOOK OF BEAUTY, Hart (31¢) 
“As important to every woman as a 
roadmap is to a tourist,” says Jinx Me- 
Crary. Priceless catalogue of beauty tips. 
41. THE FAR COUNTRY, N. Shute (31¢) 
He despaired of ever practicing medi- 
cine again—until Jennifer's love gave 
him new hope. An absorbing romance. 


Star-Gazing—Fiction & Fact 


18. FLIGHT INTO SPACE, Leonard (31¢) 
The truth behind man’s greatest chal- 
lenge—the coming conquest of space. 
An electrifying look into the future! 


19. FORBIDDEN PLANET, Stuart (31¢) 
Astonishing—and deadly. That's Altair 
4, the Forbidden Planet! Hair-raising 
yarn—a recent screen spectacular—packs 
a punch you'll never forget! 

42. POSSIBLE WORLDS OF S-F (31¢) 
Star-studded collection of stories by 
such masters as Ray Bradbury, Isaac 
Asimov, Van Vogt, Leinster and others. 


43. REBELLIOUS STARS—AN EARTH 
GONE MAD, Asimov & Dee (31¢) 
Two complete science-fiction novels in 
one. A_ first-magnitude stellar bargain 
bristling with excitement and suspense! 


oun 800K 


For student appeal, plus real 


literary merit, youll find it hard 


to beat this superb assortment! 


Spotlight on Sports 
20. OLYMPIC CAV. OF SPORTS (31¢) 


Complete, up-to-date story of world’s 
greatest athletic contest! “Must” read- 
ing for every follower of sports. 


21. BABE RUTH STORY, Considine (22¢) 
Follow the amazing saga of the immor- 
tal Babe—as he slams out a staggering 
total of 54 official big-league records! 
22. CAPTAIN OF THE ICE, Verral (22¢) 
As fast as hockey itself! Fastest game 
in sports sizzles through 160 pages of 
bone-bruising, top-notch excitement! 
44. MY FAV. FOOTBALL STORIES (22¢) 
The best in gridiron thrills—selected by 
one of America’s all-time football greats, 
sports announcer Red Grange! 


Movie, Stage and TV Titles 


23. ANNA & THE KING OF SIAM (31¢) 
How a lone Englishwoman stood up to 
the all-powerful King of Siam. True 
story inspired The King and I on both 
stage and screen. (Abridged version) 
24. THE $64,000 QUESTION (22¢) 
Questions and answers .. . exactly as 
prepared for TV's sensational hit show! 
25. GOOD MORNING, MISS DOVE {22¢) 
Warm, tender, unforgettable story—full 
of surprises! Jennifer Jones stars in hit 
film version. 

45. MOBY DICK, Herman Melville (31¢) 
New abridged edition of world’s great- 
est sea story that now. stars Gregory 
Peck in his latest screen triumph! 


Roh Hope's 


STUDENT ORDERS. The 48 books 
listed here are 
in Scholastic 


also advertised 
Magazines. To en 
able students to take advantage 
substantial 


of these savings in 


buying books for their personal to one 


enjoyment, we have taken the 


liberty of suggesting that they 
request your permission to make from 
up a class order, using the order = ested 


coupon on page 4 of this section. 

Because of the low 
these books, we can accept only 
orders totaling 20 or more books 

same or assorted titles 
that details of ordering be han- 
died by a committee appointed 
those 
in purchasing books 


46. THE PONDER HEART, E. Welty (22¢) 
Broadway loved the book so much it 
was made into a hit play—starring Da- 
vid Wayne! It’s a new twist in comedy! 


47. WAR AND PEACE, Leo Tolstoy (44¢) 
Superb abridgment of this mighty novel, 
called by many “greatest ever written.” 
Film stars Audrey Hepburn, Mel Ferrer, 


Looking Backward 


26. HENRY FORD, R. Burlingame (22¢) 
From the Tin Lizzie to the Thunderbird 

the most incredible success story ever 
told . . . and it’s all true! 


27. YEARS OF OUR LORD, Komroff (31¢) 
New Testament’s awesome events mag 
nificently retold. “Inspired writing,” 
says Norman Vincent Peale. 


Fast Reading & Fascinating 
28. GREAT DOG STORIES (31¢) 


Ten of the best stories ever written 
about dogs—by Albert Payson Terhune, 
MacKinlay Kantor, other famous authors, 


48. TWENTY GRAND, Taggard, ed. (31¢) 
Sparkling collection of the best short 
stories from Scholastic. Adventure . . . 
romance—a gold mine of reading fun! 
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INFORMATION FOR ORDERING 


Use the order coupon below for ordering books listed on the 

two preceding pages, whether for school or individual orders. 
For books to be delivered before school closes for Christmas 
vacation, orders must be mailed no later than November 21, 1956. 


Note that this list expires Feb. 28, 1957. We regret that 
orders from this list cannot be accepted after that date. 


IMPORTANT! Please do not overlook the 20-book minimum order requirement. 


r ---USE THIS CONVENIENT ORDER FORM.---- 


ANT! This list is valid only until February 28, 1957. Minimum order 20 bouike™ 


TITLE QUANTITY «x. TITLE QUA 


| Wo. 22¢131¢ 
The Mudhen, 22¢ 122-1 Y, 30 | Animal Farm, 22¢ A1289-13 y 
Laughing Out Loud, 22¢ Yj Yj 31 | Larousse Fr. Dict., 44¢ PGC24-14 Yff 
Girl Trouble, 22¢ 136-3 32 | Sponish Dict, 31¢ PC122-15 
Hove Tux, 31¢ PC205-4 y 33 | Familiar Quotes, 44¢ PmaS002-16 Use the Easy Reference Table 
White Fang, 31¢ 16-5 / Yf, 34 | Beyond Courage, 31¢ BB134-17 V7 above for quick multiplication: 
Red Pony, 22¢ 81406-6 / 35 | Trumpets of Co. K, 31¢ 6876-18 / 
Hi There, H. $., 22¢ 12-7 M/A \ 36 | Fighting Edge, 22¢ P691-19 | YOUR ORDER FORM RETURNED 
Hobbies, 31¢ AKs318-8 y 37 | Eleven Blue Men, 22¢ 1315-110 YY) IN PACKAGE. Your order cou- 
Etiquette, 22¢ 121-9 A \ 38 | Moonstone, 31¢ YG88-L11 / pon will be returned to you 
Webster Dict, 31¢ asos-10 \ 39 | Bishop Murder, 22¢ P305-L12 UY, in the same package with 
Boy Dates Girl, 22¢ TI-1? YY, 40 | So Young a Body, 22¢ P777-113 YY your books. When the books 
Hot Rod, 31¢ 8923-12 41 | Far Country, 31¢ DI75-L14 arrive, use your order coupon 
Canyon, 31¢ 42 | Worlds of 31¢ 163-L15 to check your shipment. 
Sheriff's Son, 22¢ Peis.14 YU iff 43 | Stors & Earth, 31¢ AceDB4-L16 / 
Houdini, 31¢ 463-15 44 | Football Stories, 22¢ D862-L17 FOR SPEEDIEST DELIVERY. 
Cooking for Two, 22¢ 0798-16 | Moby Dick, 31¢ While we pay all regular post- 
Handbk. of Beauty, 31¢  D40E-17 7), a6 | Ponder Heart, 22¢ 887-119 age on book shipments, it 
into Spence, U7 | Wer ond Pooce, 44¢ TT should be pointed out that 
Forbd. Plonet, 31¢ 48 | Twenty Grand, 31¢  A1303-121 ordinary book parcel post 
Stymple Sports, 914 travels slowly—especially dur- 
mastime, iS ? 
Books @ 31¢ $. order travels as quickly as 
$64,000 Books @ 44¢ $ possible through the mails, 
Miss Dove, P1099. Add 25¢ for Post Office 
Special Handling (Optional) $ Post Office “Special Han- 


dling,” a service that provides 
Beg TOTAL AMOUNT ENCLOSED = the speediest possible ship- 
Harel, 22¢ 81404-12 


ment for parcel post packages. 
A line for including this fee 
appears on the order coupon. 


PAYMENT MUST ACCOMPANY 
ORDER. The high cost of bill- 
ing enables us to accept only 
those orders with which full 
payment is enclosed, Only 
one exception is made: An 
official school order for 100 
or more books, signed by a 
principal, superintendent, 
purchasing agent, or head of 
department, will be accepted 
without remittance, and a bill 


Sponsored by SCHOLASTIC MAGAZINES, 33 West 42nd St., New York 36, N.Y. will be sent later. 


Teacher's Name (Please Print) 

School 
City 


Mail order eo: Readers’ Choice, 33 W. 42nd St., New York 36, N. Y. 


DO NOT WRITE BELOW THIS LINE 
SUM. SHIPPED. POSTAGE. 
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PUBLISHED BY SCHOLASTIC MAGAZINES FOR TEACHERS OF HOME ECONOMICS 


HOME ECONOMICS AND GENERAL EDUCATION 


How Well Can You Sell? A. June Bricker 
We Mixed Our Classes Betty Greeley 
Let's Encourage Students to Solve Their Own Problems Eleanora Petersen 


CLOTHING & TEXTILES, AND GOOD GROOMING 


Fashion Touches Marian Ross 
Growing Up Patricia Gail Morrison 
The Sub-teen Margery Corbin 
News of Fashions and Textiles 


FOOD, NUTRITION, AND SCHOOL LUNCH 


Insure Against Emergencies! Edalene Stohr 
News of Foods and Nutrition 

School Lunch Menus Marion Cronan 
Recipes for School Lunch Marion Cronan 
From Marion Cronan's Notebook 

Refresher on Foreign Food Terms 


HOME MANAGEMENT, EQUIPMENT, AND FURNISHINGS 


Teaching Home Laundry Teaching Aids in Action 
New for the Home ane 

Shopping for New Laundry Products P 
New Models of Home Laundry Equipment .... Florence Stassen 


REGULAR AND SPECIAL FEATURES 


News Notes 

Dates to Remember 

Quotes 

With Your Editors ie 
Teaching Ideas for Using This Issue of Co- od. ..Clara & Morey Appell 


Cover Photo — Anne Anderson, Associate Editor, Foods and 
Equipment Department of Better Homes & Gardens magazine. 


PRACTICAL HOME ECONOMICS Teacher p+ Aone of Co-ed s one of the SCHOLAS 


fer grades 4 5; Junior holastic« ssued weekly for grades 6 7,8 World Week issu 


weekly tor grades 8 9 ‘0 Ser or Scholastic, issued weekly for grades 10, ||, 12: Pract 


English, issued weekly for all high school grades; Literary Cavalcade, issued monthly for 


school grades. 


Second-class mail privileges authorized at Dayton, Ohio. Issued monthly eight ti 
during the school year in Februar r ) September Oct »ber No 
December Office of Publicatior D hio, Executive and Edit 
offices. 33 West 42 St.. New York % Lopyright 1956 by Scholastic Magazines. inc 
rights reserved. Indexed in Ree Jers’ Gu riodic Literature, Available on 
film through University Microfilms, 313 N. F rst St n Arbor, Mict 


SUBSCRIPTIONS: Yearly, $3.00; Canadian, $3.25; Foreign countries, $3.50; single copies 


35 cents; back copies, SO cents each: September copies, 75 cents 


CONTRIBUTIONS: Contributions of articles and reports of practical projects with 


without photographic ustrations ere requested. All material submitted should be ac« 


panied by return postage. We cannot assume responsibility for the safety of manuscripts. 


ric 
MAGAZINES. _ These nclude the following classroom publications: Co ed issued monthly 
fo me economics stu fonts n junior and senior high schools; NewsTir ued weekly 
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Now, for the 10” year 


helps you teach your 
girls good grooming! 


Finest materiai of its kind available! 


Send for Toni’s complete good grooming educational 
unit today. Film, Booklets, Wall Charts, Teaching 
Guide... ALL FREE! 


Nearly fifty thousand teachers, Girl Scout leaders and 
other good grooming instructors are using Toni’s Educa- 
tional units. They find this complete educational unit 
essential in covering all phases of good grooming. When 
you are leading a good grooming class the unit means 
less homework for you and more fun for your students. 
The kit helps you create and hold your students’ in- 
terest much more than lectures alone. Use the coupon to 
get all of these materials now—they’re FREE. 


Contents of FREE kit: 


4 WALL CHARTS IN COLOR... Dramatic wall charts show how 
to (1) have a cleaner, clearer skin (2) make pincurls and use 
curlers (3) choose and apply lipstick (4) give home 
permanents 


ILLUSTRATED BOOKLET Written especially for your 
students “Beauty on a Budget" gives complete information 
on hairstyling, use of make-up, skin care oad other techniques 
of good grooming. 


TEACHING GUIDE... has a ready-to-use lesson plan which 
will conserve your planning and teaching time, make your 
classes easier to teach 


ALSO AVAILABLE ... HOLLYWOOD MOVIE IN COLOR AND 
SOUND “Heads Up For Beauty” is an exciting 25-minute 
film (16mm) which tells an appealing story while it points 
out the “whys” and “hows” of good grooming. 


Here’s what home economics teachers say... 


“Tt was much easier to make clear vital good 
grooming points with the charts and booklets. 
Good grooming is much easier to teach now and 
more interesting to my students.” 


“By first using the film to increase interest in good 
grooming, my class responded much more to the 
lecture material, which was greatly simplified by 
the use of the charts.” 


“The girls constantly referred to the wall charts, 
indicating they were putting into practice what they 
had learned in my class. The charts are excellent 
graphic demonstrations of good grooming techniques.”” 


The film, charts and booklets not only created 
more enthusiasm for better grooming and personal 
cleanliness, but made classroom work more interest- 
ing, even entertaining.”’ 

“The effectiveness of Toni'’s good grooming unit was 
brought home to me when I noticed the improved 
appearance of my students. The unit has become 
my most important good grooming teaching aid.”’ 


Please use coupon on page 65 
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A cutting table! 
Machines lower and panels slip 
into place tomake asmooth “For- 
mica” surface for pattern pin- 
ning and cutting. 60” working 
surface converts to 78” by rais- 
ing | end leaf, and to 96” when 
both are raised. 
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A sewing table! 
Each new SINGER* Combination 
Sewing and Cutting Table holds 
2 full-sized SINGER* Sewing Ma- 
chine heads and provides work 
space for 4 students! 


Teachers and students, supervisors and administrators agree... 
The SINGER Combination Table has something for everyone! 


Teachers like the SINGER Combination 
Tables because they provide a complete 
sewing unit in one classroom item. [hey 
eliminate moving from machines to sep- 
arate cutting tables . avoid bottle- 
necks . . . maintain order. 


Students like the deep openings that ac- 
commodate their standard tote trays, 
and the 2 smooth-sliding drawers for 
handy storage. They appreciate the am- 
ple space to the left of the needle for full 
sweep of the garment being made. 


Supervisors and Principals like the way 
the SINGER Combination Tables adapt 
to a variety of classroom arrangements 
—wall alignments, island formations, | 

formations. And they like the modern, 
straight-line styling of the table, avail- 
able in beautiful blond or dark wood 
to brighten up any classroom. 


Administrators like the economy fea- 
turesof the SINGER Combination ables, 
particularly the way they adapt to con- 
ventional study classes. 


3, SINGER SEWING CENTERS 


THERE'S ONE NEAR YOUR SCHOOL 


*A Trade Mark of THE SINGER MANUFACTURING COMPANY, 


The SINGER Combination Table is avail- 
able at the spec ial s« hool dis« ount, with 
any SINGER heads you prefer—Straight- 
Needle, Slant-Needle* or the new Swing- 
Needle* Automatic. 

For a free folder, giving specifications 
and suggested classroom layouts, just 
mail this coupon. 


SINGER SEWING MACHINE CO. 


showing suggested classroom layouts 


Educational Dept., 149 Broadway, N.Y. 6, N.Y. 


Please send folder giving details about 
Combination Sewing and Cutting Table, and 


Name — 
Position — 
School 
Street 
City 
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(‘an You Answer Her Questions? 


(read her story in Coed on page 39) 


Sooner or later, every girl in your class 
will have to cope with the problem of 
personal daintiness. Chances are, you're 
the one theyll look to for help. It's a 
smart teacher who's fore-armed with the 
latest facts about underarm protection! 

As you know, not every deodorant 
can do the trick. A growing girl needs 
the most effective protection there is — 
rubbed in protection—the kind Arrid 
gives. 

Only Arrid contains the magic new 
That's why Arrid 


ingredient, Perstop 
is 114 times as effective against perspi- 
ration and odor as all leading deodorants 
tested, Used daily, Arrid stops odor on 
contact, keeps it away trom one morning 
bath to the next. There's not a chance of 


Don’t be half safe. Be completely safe. 


Use Arrid to be sure. 


offending, even during an emouonai cri- 
sis when adolescent glands tend to gush 
perspiration. Like the scene above, for 
example! 

Arrid saves clothes, too! Perspiration 
Stains are Not as innocent as Most stains. 
They actually rot fabric and bleach color 
right out. Arrid keeps underarms so dry 
and nice that dresses and sweaters stay 
sweet as new. 

No wonder Arrid has been and is now 
being used by more girls (of all ages) 
than any other 
deodorant. You 
can count on it 
—it's the best 
deodorant 
money can buy! 


plus tax 


© Carter Products trademark for Sulfonated Hydrocarbon Surfactants, 


News 


DLANS for the international con- 
gress on home economics to be 
held in the United States in 1958 
are officially underway. Dr. Beulah 
V. Gillaspie, Miss Mildred Horton, 
and Dr. Catherine T. Dennis recently 
represented the American Home 
Economics Association at the ex- 
ecutive meeting of the International 
Federation of Home Economics in 
Paris. Miss Dennis is one of the six 
members of the executive committee 
of the International Federation 
which has its headquarters in Paris. 
President of the Federation is Mme. 
de Rycke-Geerinckx of Belgium. 
The meeting in 1958 will be the 
first held in North America. Dele- 
gates from all parts of the world will 
meet to discuss the current status of 
home economics and its future possi- 
bilities in various countries. The 
meeting will be held at the Univer- 
sity of Maryland at College Park, 
Maryland July 28-August 1, 1958. 


New Officers 


The 39th annual meeting of the 
American Dietetic Association was 
held October 9-12 in Milwaukee, Wis- 
consin. At that time the official an- 
nouncement of ‘ithe officers for 1956- 
57 was made. They are: President, 
Miss Lucille Refshauge, Director of 
Dietetics, Hartford Hospital, Hart- 
ford, Conn.; President-Elect, E. 
Neige Todhunter, Ph.D, Dean of 
School of Home Economics, Univer- 
sity of Alabama, University, Ala.; 
Secretary, Mrs. Helen H. Anderson, 
Director of Dietetics, Stanford Uni- 
versity School of Hospitals, San 
Francisco, Calif.; and Treasurer, 
Doris Johnson, Ph.D, Director of 
Dietetics, Grace-New Haven Com- 
munity Hospital, New Haven, Conn. 


PERSONNEL 


Mrs. Ruby Thornley has been ap- 
pointed to the Vermont State De- 
partment of Education, Vocational 
Division, as state supervisor of 
homemaking education. At the 
same time Miss Elizabeth Snell was 
named assistant state supervisor. 

Mrs, Thornley succeeds Miss Helen 
Finnegan, who left Vermont last fall. 
Mrs. Thornley is from Illinois. 

Nealda M. Erickson has been ap- 
pointed instructor in home economics 

(Continued on page 10) 
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NEW BOOKLET GIVES 
ADDED DIMENSION 


YOUR MONEY 
MANAGEMENT TEACHING! 


The automobile has moved from the realm of pleasure 
into the category of necessity for many families and 
individuals. Most economists rank automobile ex- 
penditures right up with food-clothing-shelter. It's 
important, therefore, to include it in your money 
management teaching. 

“Your Automobile Dollar,” a completely new book- 
let by the Money Management Institute of Household 
Finance Corporation, will help you do this. It dis- 
cusses all aspects of buying, maintaining and operat- 
ing a car, It will be of great value in helping both 
present and future automobile owners properly in- 
corporate the expenses of a car into their budgets. 

“Your Automobile Dollar” is the first and only 
booklet available on this subject. Completely objec- 
tive and authoritative in its information, it was pre- 
pared with the cooperation of many authorities in the 
automotive industry. With the help of this booklet, 
you can answer questions or give advice with assur- 
ance on this very important phase of money manage- 


ment. Send for your complimentary copy today. 


This booklet is made available 
to teachers as part of 
Household Finance Corporation’ s 
broad program to provide expert 
financial guidance for American families. 


MONEY MANAGEMENT INSTITUTE 


HOUSEHOLD FINANCE 
Corporation 
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MONEY MANAGEMENT INSTITUTE 
HOUSEHOLD FINANCE CORPORATION, DEPT, 
PRUDENTIAL PLAZA, CHICAGO ILLINOIS 


a Please send me a complimentary copy of “Your 
Automobile Dollar 
CT) Please aend me idditional copies of “Your 


Automotle Dollar’ at ten cents each for my students 
NAME 
cry STATE 


SCHOOL OR ORLANIZATION 
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Vacuum Insulated 


HOT FOOD, SOUP and 
COFFEE CARRIERS 


BEGIN WHERE COOKING 
KETTLES AND COFFEE 4 
URNS LEAVE OFF 


When you hove hot foods, hot soup, hot 
cotfee to be serviced o distance trom your 
kitchens THAT'S WHERE PORTABLE 

AerVoiD VACUUM INSULATED HOT FOOD 
| AND LIQUID CARRIERS COME IN 


| AerVoiDs begin where cooking kettles ond 
| cottee urns, leave off. They provide a means 

by which the output of stationary cooking 
2 equipment can readily be transported ond 


| serviced at points distant from your kitchens 


i labor 


Q AerVoiDs cost but @ fraction of the cost of 
urns, steam tables, cooking kettles Made 
of stoiniess steel, sanitary, high vocuum 


expediting service, saving time, money, 


insulation flexclusive with AerVoiDs) that 
| insures thermal efficiency to keep foods hot 
i for servicing even miles from a central 
kitcher 
| Alls AerVoiD Equipment, so indicated in ovr 


specifications is in Compliance with the 


sanitary construction requirements of the 


Code ond Ordinances relating thereto, rec 


ommended, by U. Public Health Service, 


i Not being anchored to one location, portable 
AerVoiDs open up immense new possibilities 
in expediting mass feeding The only ‘com 
plete line of portable hot food servicing 

sizes and 

| types to feed thousands or just o few. 


equipment on the market 


Experienced mass feeding consultants to help 


you without cost 


i Write for Mlustroted Price List 


VACUUM CAN COMPANY 


1@ SOUTH HOYNE AVENUE 
CHICAGO 12 


News Notes 
(Continued from page &) 


at Nasson College in Springvale, 
Maine. A fashion designer, Miss 
Erickson received her training at 
North Dakota and Kansas Universi- 
ties. She also studied textiles and 
clothing at lowa State University 
and then specialized in draping, pat- 
tern, and construction at the Trap- 
hagen School of Fashion. 

Mary Whitmer has been named 
Detroit area home economist for the 
Procter and Gamble Company. In 
this position she will be engaged 
in promoting the use of her com- 
pany’s products. Before joining 
P&G, Miss Whitmer was home-serv- 
ice advisor for East Ohio Gas Co. 

Rita Marie Schneider has joined 
the staff of the General Electric con- 
sumer institute as laundry - product 
specialist. A member of AHEA and 
HEIB, Miss Schneider received her 
degree in home economics education 
from Seton Hill College, Greensburg, 
Pa. She worked with various utility 
companies before joining GE, 

Betty Mudge has been named 
head of the home economics depart- 
ment of the Hamilton Beach Com- 
pany, Division Scovill Manufactur- 
ing Company. Mrs. Mudge will head 
the company’s recipe, research, and 
consumer-demonstration operations. 
She is a graduate of DePauw Uni- 
versity and a member of the Elec- 
trical Women’s Round Table. 

Lois Korslund has been appointed 
to the staff of the Extension Service 
of the University of Delaware as 
clothing specialist. She will work 
with county home-demonstration and 
4-H club agents and leaders to help 
them plan and carry out programs 
in clothing and textiles. 

M. Frances Shoffner has also 
joined the staff of the Extension 
Service of the University of Dela- 
ware. She will serve as the Sussex 
County home-demonstration agent, 


DATES TO REMEMBER.... 


NOVEMBER 
6 Election De 
10 4-H Achievement Da 
Vet 
11-17 A j t W eek 
18-24 N a! Book Weel 
22 
25-29 35th National 4-H Club ¢ 
DECEMBER 
JUNE, 1957 
25 28 A Meet + the A 
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For the every-day 
magic of 
canned foods: 


ISUAL 


TEACHING AIDS 


Available to teachers without cost 


@ WALL CHART gives sizes, 
weight and cup content of 
common cans and jars 


@ MENUS with recipes and 
work sc hedules 


@ NUTRITION information 
about average size servings 
@ MEAL PLANNING DATA 


and answers to questions 
about canned foods 


@ LABEL information analyzed 
intelligent buying 
of canned foods 


@ CLASS AND HOME 


ACTIVITIES to stimulate 
interest 


Complete kits upon request. 
Use coupon service section. 


Consumer Service Division 


NATIONAL CANNERS 
ASSOCIATION 


1133 20th Street, N.W. Washington 6, D.C 
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Sweeten 


Entertaining dieters is no problem if you sweeten your party fare 
with SucCARYL. Sucaryl-sweetened foods and drinks save all of the calories 
found in sugar, yet taste so naturally sweet your guests will never be 


able to tell the difference. (But they'll sure appreciate the calorie savings! ) 


*For example, each serving of the Poulet a Orange featured here contains only 178 calories. If it 
were made with sugar, each serving would contain 242 calories. Find this recipe and many others 
including Cranberry Jel (also shown) in the Sucaryl cecipe booklet (See coupon section 


ABBOTT LABORATORIES + NORTH CHICAGO, ILLINOIS 


i i ® pti 

it with SUCARYL... & 

you save all Sugars calories : 

and you cant taste the difference! | 
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cold war! Quotes 


IF SUE IS ALWAYS LATE 
“People who are always late have 
a profound and hidden defiance of 
even the most reasonable demands of 
life,” Dr. Reuben Fine, psychologist, 
found in a study of lateness and 
earliness of 105 cases. “They can’t 
help it; their lateness stems from 
unresolved childhood problems 
and it requires treatment just as 
surely as stuttering... Andina 
study of “Factors Other Than Intel- 
ligence That Affect Success in High 
School,” made by A. H. Turney at 
Ripon College in Wisconsin, wherein 
students were grouped according to 
their academic rating into “achiev- 
ers” and “non-achievers,” it was 
found that the “achievers” were 
prompt to classes, the “non-achiev- 
ers” were late. 
BIG WHEELS ‘ 
“Have you a teen-ager in your 
home?” asks Sylvia F. Porter in the 


How To Catch 


Copyriatt 1661, Walt Iteney Productions 


by Walt Disney 
Productions 


Sent to you FREE by 
the makers of 
Kleenex tissues 


Teach boys and girls the scien 


tifie do's and don'ts of cold pre New York Post. “If take a good 
vention with this 16 mm. sound ‘respectful’ look at him or her. For 
Productions — 10 minutes of en “You're sheltering a spectacular i 
tertainment that also put across ‘financial force’ in your home—a 
memorable health lessons. force of much more significance to 

your nation than you probably sus- lim ) 

pect. 

“All over the country, the kids in 

the 14 to 19 age bracket have poured 

Highlights of the Film out of the schools ... an overwhelm- . . 


ing majority of them will go to work bric 
and immediately begin to earn 
money. An overwhelming number 
will become consumers, spenders, 
savers in their own right and on 
their own. 

“Your teen-ager may be just an 7 
overgrown baby to you and you may ; 
not want to ‘spoil’ him with respect. 
But he deserves it. He's a pretty 
big wheel in your country’s economic 
life, and he'll be an even bigger 


on Posters 
Six colorful posters that make 


wonderful reminders on your 
bulletin board, (Size, 14 x 20.) 


CLIP AND MAIL TODAY! 


Association Films, inc., Dept. PHE-!16-C 


347 Madison Avenve J wheel as the years roll on.” 
New York 17, New York l , 
Please send me free (except for ! 5 
return postage) the 16 mm. file The Original Lucite Bracelet ; PUTNAM+~ DYES 
“How Catch a Cold.” WRIST PINCUSHIONS by or Dyeing inning 
Day wanted (allow 4 weeks) | 
3rd choice (allow 6 weeks) ! 
In addition, please send | 
set of posters (large schools 

may require more than one set). ‘ st 
N ruc! 

(please print) Cloth cushions—4 sizes—i0 colors J ribute t 
i Pressing Supplies—Ripping Knives oge ¢ y 
Street Free Gifts with Orders 
‘ 
cit Zone State AMES INDUSTRIES 
L KLEENEX trademark of Kimberly Clark Corp Box 2408-A Wichite 13, Kansas 9 
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add spice to your meals with Herb-Krisps 


Herb-Krisps can add flavor and fra- 
grance to any meal. They're made 
easily with whole grain Ry-Krisp and 
selected herbs, Use Celery Salt-Krisps 
with soups, salads and main dishes; 
Basil-Krisps with tomato soup, salads. 


Curry-Krisps with 
chicken, soup or salad 


Ginger-Krisps with fruit 


See coupon section for free Herb-Krisp 
recipe, made from Ry-Krisp, the smérgasbord 
cracker in the Checkerboard package. 


git RALSTON PURINA COMPANY, Checkerboard Square, St. Louis 2, Missouri 
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‘Do you have al) 3? 


WARDROBE BOOK 
WITH NEW “SHIRT REMAKES” 

Fresh, new ways to revive outdated 
wardrobes plus instructions, 
patterns for making feminine 
fashions from men’s shirts! 


HOME 


DECORATING 

BOOK 
Dozens and dozens of practical 
projects for all ages gay, fun 


ideas for re-doing every roon 


CHRISTMAS 
“PUN FIXINGS” BOOK 
Really new ways to make toys, 
gifts, decorations, brilliantly 

colored candles ! 


RIT PRODUCTS DIVISION 
1437 W. Morris Street 
indianapolis 6, indiana 


7 
| Please send me my free copy of: i 
i 
WARDROBE BOOK Allé 
i 
i HOME DECORATING BOOK ! 
CHRISTMAS FIXINGS’’ BOOK 

i NAME 
i ! 
STREET 
city STATE 
‘ 4 


With Your Editors 


OUR EDITORS have been busily 
and happily studying your an- 
swers to our editorial questionnaire 
comparing special requests, and 
making plans to fulfill them. Have 
you sent your answers and requests 
in? If not, please don’t delay. Re- 
member, we can give you what you 
want in Practical only if you tell us 
what it is. (See p. 151, Sept.) 
June Bricker, author of “How 
Well Can You Sell?” (page 17) was 
a member of an official home eco- 
nomics committee which met for 
three days in Washington prior to 
the AHEA convention. The commit- 
tee consisted of 21 home economists 
representing the AHEA, the Ameri- 
can Vocational Association, Ameri- 
can Dietetic Association, and Ameri- 


m * 


June Bricker and Eleanora Petersen 


can Association of Land Grant Col- 
legves and State Universities. Miss 
Bricker was a representative of the 
ADA. 

“One of the objectives of this 
meeting,” she said, “was to consider 
how to promote home economics, 
with emphasis on recruitment. As 
discussions developed, it soon became 
evident that, too often, home 
omists themselves are not sufficiently 
informed on the variety 
to give accurate information, Or 
they don't have enough information 
to stimulate students, counselors, or 
parents to think about home econom- 


econ- 


of careers 


ics as a career. So I was glad to 
have the opportunity to write an 
article on this subject. I believe that 
the more we know about our own 
profession the more justly proud we 
can be.” 


Eleanora Petersen, who wrote the 
article on clothing construction 
(page 20) has been teaching in the 
Clothing and Textiles Division of 
the Department of Home Economics 
at UCLA since 1952. She received 
her BS from Ohio State and her 
Masters from UCLA, remaining 
there to teach, 

“IT am one of those home 


econ- 


omists who went back to work when 
my children were in school,” she 
told us. “I have a son 14 and a 
daughter 12. My husband is an en- 
gineer engaged in the peace-time ap- 


plication of atomic energy. Last 
summer we left the children with 
their grandparents and toured 


Europe. Two highlights for me were 
studying pattern drafting at a well- 
known design school in Paris, and at- 
tending the press openings of the 
haute couture.” 


Marian Ross (see “Fashion 
Touches,” page 22), as fashion di- 
rector for the Singer Sewing Ma- 
chine Company, is in charge of many 
Singer activities fashion design, 
fashion shows, and promotional func- 
tions, She is also in charge of the 
4-H Leader Training Program. Dur- 
ing the first annual Sewing Fashion 
Festival held in the New York 
Coliseum last June, she served as 
consultant to all festival exhibitors 
and supervised the sew-off for the 
first $125,000 adult sewing-contest. 

Currently, Miss Ross is planning 
the fashion show for the 1956 junior 
sewing contests. These contests held 
in the U.S. and Canada will award 
$85,000 in prizes. For more infor- 
mation on the contests, write Miss 
Ross at Singer, 149 Broadway, New 
York, N.Y. 

Edalene Stohr, Director of Home 
Economics for the American Can 


Company, keeps her bags packed, for 
she spends much of her time travel- 
ing across the country. 


She can be 


Edalene Stohr and Marian Ross 
found anywhere from a peapatch to 
a canning plant. That’s how she 
manages to keep informed about new 


products being canned. She can 
almost tell you what new canned 
items you'll be seeing next year, 


from the information she picks up 
on her travels. In her article on 
emergency meals (page 28) she has 
translated convenience into 
well-planned, nutritious meals for a 
special feeding problem, to which 
canned foods are the perfect answer. 
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One initial investment keeps your 
Home Ec. Lab up-to-date for years! 


HERE’S HOW the WESTINGHOUSE PLAN WORKS 


FOR MAJOR APPLIANCES! 


1. Schools buy any number they 


need of these new Westinghouse 


Appliances at about '4 retail cost: 


Speed Electric Ranges 
Refrigerators 

Upright Home Freezers 
Laundromat Automatic Washers 
Electric Clothes Dryers 
Combination Washer-Dryers 
Electric Water Heaters 


FOR PORTABLE APPLIANCES! 


Schools signing up for the West 
inghouse School Plan can buy 
these new Westinghouse Portable 
Appliances at a special low cost. 
Thereafter, they the 
school’s property for use and later 
resale, and are not replaced. How 


become 


NEW LESSON PLANS AVAILABLE: 


WATCH WESTINGHOUSE 


WHERE BIG THINGS ARE HAPPENING FOR vou! 


Automatic Dishwashers 
Food Waste Disposer 


2. No-charge replacement of ap- 
pliances with new models con- 
tinues every year under the School 
Plan agreement. 


3. Any service required under 
normal usage is provided by the 
Westinghouse Dealer or Distribu- 
tor at no charge 


4. Budgets can be stretched to 


ever, schools can buy new models 
every year as they desire, (Note: 
Schools already signed up on the 
School Plan will continue to get 
replac ement on those portable ap 
pliances they originally purchased 
until the contract runs out. 
Vacuum Cleaners 


Roaster Oven 


matically mailed the new, 


the utmost, because the annual 
available funds may be used pro- 
gressively over the years to help 
you completely equip your home 
ec. lab. 


5. Helpful and authoritative 
teaching aids are supplied every 
year, without charge. 


6. Personal counsel on the care 
and use of the appliances can be 
obtained through the servicing 
dealer 


Rotisserie and Accessories 
Cook-N-Fryer 

Food Mixers and Accessories 
Coffee Makers 

Toasters 

Grill-N-W affler 

Electric Fry Pan 

Electric lrons 

Hot Plates 


Those schools using the Westinghouse school plan will be auto- 
revised Lesson Plan Series on all of the 


major appliances listed above. If you would like to know more 
about these Lesson Plans and other helpful Westinghouse ‘Teaching Aids, write to: 


Westinghouse Electric Corporation 


Major Appliance Division 
Consumer Service Department 
PHE-1156 
Mansfield, Ohio 
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Here's « gala holidey Cocktail Eggnog Pie 


As you know, Knox Unflavored Gelatine is all protein, 
no sugar. Thus it builds up the nutritive value of every- 
thing vou make with it. Knox is not to be confused with 


FRUIT COCKTAIL EGGNOG PIE 


1. Drain 1 No. 24% ean (1 tb. 14 02.) 
fruit cocktail thoroughly. Measure !% 


cup of the syrup. 


2. Stir | envelope Knox Unflavored 
Gelatine into syrup; place over boiling 
water and stir until gelatine is thor 


oughly dissolved, 

3. Remove from heat; stir into LY cups 
commercially prepared eggnog. 

1. Add Yq teaspoon salt, 14 tea- 
spoons vanilla and 4 teaspoon al- 


flavored gelatine dessert powders, 


mond flavoring. Chill until mixture 
mounds when dropped from a spoon. 
5. Fold in L cup heavy eream, whipped, 
and 1% eups well drained fruit eock- 
tail. Chill again 5 to 10 minutes, until 
mixture mounds, 

6. Heap into baked 9" pie shell (direc. 
tions on Betty Crocker Homogenized 
Pie Crust Mix package). Decorate with 
fruit cocktail. 


7. Chill 2 to 4 hours until firm. 


THIS IS THE RECIPE that’s taking its place on 
many a modern holiday table—a pie high, light 
and toothsome, And lots of the work is done 


for you, with prepared ingredients all ready 


to use, We think you'll find the recipe 


Cut out rec ipe.. 


it’s the right size 


see page 


for your file 


37 


ingenious and fascinating. 


32. ent elope 
rconomy 


f-ent elope 


family size 


KNOX GELATINE—JOHNSTOWN, N. Y. 
In Co-Ed 
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NOVEMBER, 1956 


How Well 
Can You Sell? 


Viss Bricker asks some challenging questions 


about our profession, Can you answer them? 


By A. JUNE BRICKER 


T OUGHT to be easy to create an understanding of 

the many careers in home economics and to make 
girls flock to college to become home economists. It 
should be simple to publicize a profession that has the 
“double your money” aspect of an investment in an edu- 
cation that trains for a profitable career. But, as we all 
know, this is actually hard to do. 

Young women have many interesting fields to choose 
from these days, and perhaps we haven't made enough 
of an effort to meet the competition. I use that word 
“effort” with some hesitation. I know so well how much 
effort is already going into all our jobs, and into keep- 
ing up with new developments in our field, and into the 
committee and organizational work we are already do- 
ing. I also know that we all must have lives of our own 
for our personal well-being and for our professional 
effectiveness. But I do think that the effort put into 
creating an understanding of our profession can make 
our practice of it easier in the long run and ultimately 
save us time and effort. Public understanding and re- 
spect for our work, and young people’s desire to follow 
in our footsteps, make, for any professional worker, 
a comfortable climate in which to practice. This is true 
whether the profession is medicine, law, or home 
economics. 

In what other profession is there such a varieiy of 
career opportunities? Careers dear to the heart of 
every girl—in foods, fashions, home decoration, teach- 
ing, lecturing, acting, writing. There are jobs for home 
economists on magazines and newspapers, writing on 
such subjects as food purchasing, meal planning, child 
feeding, wardrobe planning and furnishing. There are 
home economists on television and radio; in advertising 
agencies; home-service consultants for utilities; home 
economists for food, textile, and appliance companies ; 
in health and welfare agencies, 

Yet, if we are strictly honest with ourselves we must 
admit that most people outside our profession still think 
that home economics is only cooking and sewing. 

“Careers in Home Economics,” they are likely to 
think, is a high-sounding expression for what all wives 
and mothers do. In trying to create a better under- 
standing of our diversified field, we will probably do 
well to keep in mind this common concept of it-—and to 
try to build upon it rather than knock it down. Certainly 


(Continued on page 63) 
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What h appened when 


By BETTY GREELEY 


Mixed Our Classes 


Boys in your classes? Yow ll enjoy Mrs. Greeley’s 


lively account of her first experience with this idea 


— ECONOMICS required for both boys and girls 
in junior high? It had never been tried here in 
Grand Junction, Colorado, but the home economics 
Mrs. Wahneita Davidson, Miss Ida Thomas, 
wanted to try it. The powers above evidenced 
reactions. One prophesied dire discipline 

Another forecast that the boys would go out 


teachers 
and | 
varied 
trouble. 
on strike. 

This caused us to send a preliminary questionnaire 
to families involved in order to judge home reac- 
tions. Almost unanimously, parents approved. 

“We will appreciate our son receiving this train- 
" “It would be such a help to have Jimmy care 
for his room and his clothes.” “If you teach my 
daughter tolerance, I will be grateful.” “How gen- 
erous of you to allow my son to benefit from this 
Girls aren’t the only ones who need it.” 
“This training coming from someone besides Mother 
is more effective.” “Stephen wanted to learn in these 


ing. 


course, 


fields, but this is the first time he’s been offered 
the chance.” 

We teachers were encouraged, even jubilant. We 
resolved to make home economics an adventure into 


new territory. We chose goals within the reach of 
every family and prayed for a carry-over from school 
to home. 

So we launched our new classes. There were no 
textbooks to follow, but what we lacked in precedent, 
we made up in enthusiasm. 

Classes averaged 25 pupils each and extended to 
12 weeks. We used projects, allowing for minimum 

Mrs. Betty Greeley is home economics teacher at 
Grand Junction Jr. H. S., Grand Junction, Colorado. 


and maximum achievement. It was all doing, little 
memorizing. Cooking was so popular that we agreed 
to make it the last unit. They'd go through a lot to 
yet to cooking! 

Let me say that we encountered no discipline prob- 
lems. The boys served as a check on the girls’ 
behavior, and vice versa. A boy came up with this 
idea, “Discipline is controlling yourself so others 
can stand you.” That became our motto. It led into 
our first unit, “Getting Acquainted.” We discussed 
everyday courtesy, introductions, and manners neces- 
sary for getting along in the pupils’ world. 

Our second unit was “Personal Grooming.” This 
covered posture, body cleanliness, care of nails, hair, 
teeth, and skin. We saw incentive developing. The 
boys were eager to outdo the girls. Reports sifted 
in from home. “What are you doing up there? 1 
don’t have to drive Jerry to take a bath any more.” 
“The way Tom attends to grooming, we thought he 
had a girl.” Will it surprise you to learn that the 
boys were surpassing the girls? 

The third unit was “How We Choose Our Friends.” 
Each new unit brought out more and more possi- 
bilities in these youngsters. We found them prac- 
ticing such basics as smiling, talking with ease, find- 
ing good things to say about people, helping when 
they saw a chance. We assigned them to go into the 
halls and say “Hello” to someone they didn’t know, 
to smile, to help if books spilled. They were amazed 
to find that those “strangers” talked to them there- 
after. They had made new and unexpected friends. 

We uncovered a wealth of conversational topics. 
Personal problems mostly involved their “coming of 
age.” We discussed everything they brought up 
dating, fads, fashions, parental controls. The boys 
asked the girls about social relations they were un- 
sure of. It was satisfying to hear boys and girls 
giving each other remarkably good advice. 

For example, boys worried about dating girls on 
such small allowances. The girls said, ‘We'd be glad 
to go Dutch.” 

The problem of the good-night kiss was discussed, 
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Boys immediately took to sewing, Natural-born mechanics, they put sewing machines through their paces at the first chance. 


even among these seventh graders. 
want to do what the girls expect.” 
plied, “We don’t like kissing.” These boys and girls 
were thinking for themselves, learning from each 
other. 


Boys said, “We 
The girls re- 


The fourth unit was “Care of Clothing.” 
mediately took to ironing and sewing. 


Boys im- 
Natural-born 
mechanics, they put the sewing machines through 
their paces. A local sewing machine representa- 
tive demonstrated how to oil and care for the ma- 
chines. Each pupil made a dish towel and place mats, 
darned socks, sewed on buttons, pressed on patches. 

We discussed basic shopping rules, clothes that go 
together, the effect of various designs on appearance. 
This led to a brief study of fibers, weaves, and fin- 
ishes. Pupils collected samples for identification. 
The variety of fabrics now on the market extends 
into infinity! The teachers’ education advanced, too! 

Then arrived the long-awaited unit, Food. First, 
everyone learned the Basic 7 foods. Quickly we went 
into actual planning and preparation. We divided 
into groups, giving each member a chance as host or 
hostess, dishwasher, and cook. 
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Our general outline inciaded: abbreviations in 
recipes, measuring; dishwashing, use and care of 
kitchen equipment; recipes; simple meals, table set- 
ting, and etiquette. 

During class activity, the students prepared ex- 
cellent broiled sandwiches which they could again 
make at home. They also learned to vary meat and 
vegetable dishes by the addition of white sauce and 
make simple party desserts. There was some dis- 
cussion of parties which proved worthwhile. Then we 
took time out to try a few party games. 

Boys reacted to cooking as if it were an exciting 
new hobby. Time limits were stressed. A cook who 
was slow in getting biscuits into the oven learned 
that directions must be followed quickly and ef- 
ficiently. Successful results were effected. 

Required homework Was to wash dishes and set the 
table. Two parents reported, “Our boy shows more 
interest in our home than his older sister does. We 
eat whatever he makes and, to date, it has been good.” 

But now the course was over, and what results had 
we achieved? We sent questionnaires home again. 

Parents stated that their children generally im 
proved in all units. They were impressed with the 
attention to grooming and care of clothes. Mothers 
of boys were surprised at their interest in sewing 
and cooking. One mother wrote, “Mike has profited a 
yreat deal, showing greater interest in his clothes 
and appearance. His desire to cook and his interest 
in food are both gratifying and entertaining.” 

We home economics teachers at Grand Junction 
Junior High School feel that we not only opened new 
facets of family living for the pupils, but opened doors 
to closer understanding and cooperation among fam- 
ly members. This year’s classes accomplished so 
much that our experiment is now to become an es- 
tablished part of the curriculum. 
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Mrs. Petersen explains lesson; matching irregular plaids. 


Let’s encourage students to 


Solve Their 
Problems 


By ELEANORA PETERSEN 


Clothing teachers have an opportunity to help develop students individually. 


Ik DUCATION fails us if it doesn’t enable us to solve 
4 daily Students need 
knowledge plus understanding to solve their problems. 
Understanding will only develop through the application 
of knowledge. It is up to the teacher to promote this 
kind of understanding by encouraging problem-solving 
in the classroom, 

Helping students learn to think for themselves not 
means that the 


problems more effectively. 


just to repeat memorized answers 
teacher must regard each student as an individual with 
A college clothing-construc- 
tion class usually abounds in problem-solving situations 


specific problems to solve, 


because of the range of choice in commercial patterns 
and fabrics. In this characteristic—the inevitability of 
individual problems—-lies one of the important oppor- 
tunities to be utilized in a clothing-construction course. 

In the advanced 
UCLA, the backgrounds of students may range from 
several years of high school clothing courses to only 


clothing - construction course at 


one semester of textiles and clothing construction. The 


vocational objectives of the students vary widely. There 


are home economics majors, and students majoring in 
apparel design and merchandising. The interests and 
aims of the apparel majors are often quite different 
from those of the future clothing teachers. 

Of course, differences in students’ backgrounds and 
vocational objectives are not a monopoly of clothing 
teachers. | believe, though, that clothing teachers should 
assume their share of responsibility and offer students 
an education which takes into account individual differ- 
ences, For unless we offer this type of education, stu- 
dents may have needless difficulty in connecting the 
academic curriculum with their life experiences. 

The clothing-construction laboratory presents an ideal 
situation for problem-solving. The instructor can easily 
recognize this opportunity for effective guidance. 


There are a number of possible approaches in solving 
clothing-construction problems: 

1. The teacher's preferred method. 

2. The “one-best-method.” 

3. The student’s own decision based upon: 

a, Student’s statement of possible solutions; 

b. Teacher’s supplementary suggestions; 

c. Student’s evaluation of the various alter- 
natives and consequences. 

Granted, it is often quicker for the busy teacher to 
give a student the solution she thinks best. But this 
method does not help the student to gain knowledge in 
problem-solving. 

Consider the student who selected a striped fabric 
and a pattern with a three-quarter-length kimono sleeve. 
The kimono sleeve was in two pieces with a seam on 
top of the arm and under the arm. The degree of bias 
was greater on the front part of the sleeve than on the 
back. In laying out the pattern, the student discovered 
the stripes would not meet in the attractive V design 
she had anticipated. 

Instead of depriving this student of a very real 
problem-solving opportunity, the teacher asked the stu- 
dent to mention all the possible solutions that occurred 
to her and to state the apparent advantages and dis- 
advantages of each path of action. A new pattern, bet- 
ter suited to the striped fabric, was the first proposal, 
but this would involve a time-consuming trip to the 
nearest department store, additional expense, and delay 
in starting the dress. 

The next idea that occurred to the student was to 
increase the degree of bias on the back part of the 
sleeve to correspond to that of the front part. This so- 
lution presented a new problem; the sleeve was too nar- 
row at the elbow when the width of the back was de- 
creased to make the stripes meet in a V on the top. 


PHE TEACHER EDITION OF CO-ED 


20 PHE 
> 
ne, 
4 4 
‘ 
age 
‘ 


Suddenly the student thought of the possibility of 
altering the length of the sleeve by shortening it to 
just above the elbow. She considered whether a short 
sleeve would suit the dress and the fabric. It did. In 
fact, it seemed to improve the design. From the pos- 
sible alternatives the student chose the one having the 
greatest number of advantages and the fewest un- 
desirable consequences, 

There was a certain amount of teacher-guidance in 
this situation, but is not teaching a guiding process? 
Had the student been given an instant solution to her 
problem, would that not 
guidance? That kind of over-protection in the classroom 
can be as detrimental to the individual's maturing proc- 
esses as over protection in the home. 


have been over-protective 


There was also the case of the impetuous student 
and what teacher of clothing construction hasn't had 
at least one? This young innocent didn’t hear the 
teacher say that the pattern layout on the fabric had to 
be approved before the garment was cut out. The stu- 
dent wished the stripes in the blouse of her dress to 
form a V at center front and center back. The blouse 
had a center-front opening. The stripes met left of cen- 
ter at the first fitting because the student had forgotten 
to consider the overlap at center front which allows for 
the buttonholes. 

Her first reaction was a mixture of frustration and 
futility. The teacher calmly reassured her that there 
are very few mistakes that cannot be rectified. She per- 
suaded the distraught student to re-route her thinking 
into positive channels and to consider what could be 
done to salvage the dress. The student leafed through 
her clothing textbook and discovered that corded loops 
of self-fabric could be used in place of buttonholes on 
a blouse with a center-front opening and without an 
overlap. The stripes would then meet in the desired V. 

The teacher encouraged her to think of still another 
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solution. The student's next proposal was to apply a 
top facing of self-fabric two inches wide and a cross- 
wise grain (horizontal stripes). The teacher asked the 
student to decide which solution seemed more satisfac- 
tory. The top facing was chosen because the loops 
seemed to add too much busy detail to the striped fabric. 
The teacher then asked the student to think about the 
possibility of using lengthwise grain (vertical stripes) 
instead of crosswise grain for the top facing. The de- 
cision this time was in favor of the vertical stripes, 
because her five-foot stature would appear taller with 
a vertical line at center front 

Thus students solve their own problems and gain in 
personal development. Studies in human behavior in- 
dicate that problem-solving is most important in our 
world of rapid change. 


Mrs. Petersen is a member of the department of home 


economics, at the University of California, Los Angeles. 


slip under table while in use, then are stored in a closet. 


Laboratory unit is set up. Two students use same equipment. Chairs are adjustable office type, casters removed. 
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Stimulate students’ interest—add originality to clothes. 


( ‘AY fashion touches can do much to broaden the in- 
J terest of students in turning out garments and 
accessories that have individual appeal. And today, 
automatic sewing machines with levers or discs for 
achieving unusual embroidery effects make such assign- 
ments speedy and enjoyable for students, 

Certainly a student will be eager to learn the use of 
these newest of sewing machines if she knows that this 
achievement will enable her to turn out styles that have 
her own personalized touch. Practically all smart, basic- 
design patterns will readily lend themselves to decora- 
tive effects at the neck and cuff lines or through the 
addition of a belt, collar, or overskirt. Sometimes just 


the addition of an unusually stitched purse or bag will 
vive a costume a high-style look. 

The ideas shown here were all done on a completely 
automatic Singer Swing-Needle Sewing Machine. Some 
of the designs call for the use of levers on this style 
machine. However, if you have an automatic sewing 
® For the fiesta collar, make several ruffled rows with machine that calls for fashion discs and no levers sim- 
ply substitute a similar design from the instruction 
book. 

Students will find it easy, for example, to do drawn 
work on a pocketbook when they make use of the auto- 
matic machine for the practical as well as decorative 


scalloped edges on either side of a straight front tab. 
Buttonholes can be placed in the front tab automatically 
and a row of buttons stitched down dress front. This 
arrangement will serve to anchor collar to dress. To 


make automatic scallops, use 25 stitches to the inch, a aed : 
stitching. This same type of decoration can be used as 


a border around the lower edge of a skirt. Instead of 
the usual pocket on a dress, a button-on arrangement 
can be made with a butterfly or flower to give the same 
effect. Add bright stitching and the result will be eye 
catching. 
For young girls, a fiesta type collar gives a boost to 
a basic dress from another season. Decorative stitches 
By MARIAN ROSS compliment buttons used for anchoring collar to dress 
: front. Other touches to suggest to students are match- 
Miss Ross is the Fashion ing belt and cuffs and sheer overskirts. 
Director of the Singer 


Sewing Machine Company. 


+5 bight, and lever C, or use the stitched scallop fash- 
ion disc. For further decoration, place a bead stitch in 
the center of every other scallop. This will compliment 
the button used for anchorage. Finish off collar with 
plain neckband 


® For a clutch bay with drawn work for ribbon inserts, 
use either linen or burlap, since threads will draw 
easily in these patterns. First draw threads to width 
of ribbon used for trimming. Along the edge of the 
drawn threads run a narrow satin stitch. For this, use 
a #2 bight on the automatic sewing machine. Next, 
set machine for a #5 bight and using levers A and D 
or fashion disc #23 make a solid pyramid stitch along- 
side of the satin stitch. 
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®@ To decorate the belt and cuffs with automatic stitch- 
ing, first make belt with backing of organdy, tarlatan, 
or Pellon. Set the machine for 30 stitches to the inch 
and use a +5 bight. The belt illustrated was done with 
the following designs. Working from the first line of 
decorative stitching towards the middle, key fashion 
disc was used, For the second row, levers B and D and 
disc #8 were used in combination. Fashion dise #20 
was used on the third row. The fourth row was a repeat 
of row #2. On the fifth row fashion disc #10 was 
used. On the sixth row dise #9 and lever C were used. 
Fashion disc #6 was used in the middle row and then 
the entire design was repeated to lower belt edge. Half 
of the design would be enough decoration for the cuffs 


@'To simulate a pocket with decorative 
butterflies, first cut out three forms in a 
butterfly shape and several layers of 


¢ organdy, tarlatan, or Pellon for backing 
Set the automatic machine for 30 stitches 
to the inch and a 25 bight. Then satin 
stitch around raw outside edges. Next 
decorate butterflies with a stitch pattern 

Ca selected from the instruciton book. An 
chor butterflies to dress by making an 
automatic buttonhole in butterfly center 


and placing decorative buttons in sym 
metrical pattern on part of dress skirt 
that would normally call for a pocket 


@An_ effective, 
achieved with nylon for both overskirt and applique 
Use same shade for overskirt and applique since the 
double thickness of fabric will give adequate contrast. 
Have students cut out appliques in floral or leaf or other 
designs of their choice. Plan a suitable arrangement 
of such designs down both sides of skirt front and along 
lower edge, if desired. Set automatic sewing machine 
for a satin stitch (30 stitches to the inch and a #5 


overskirt applique-decoration can be 


bight) to stitch appliques to dress. Decoration on the 
appliques themselves could be optional, and stitch pat 
terns left to the students’ choice. 
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By PATRICIA GAIL MORRISON 


GROWING 


menstrual hygiene today is greatly 

simplified by helpful booklets and visual aids. But 
this most intimate subject needs more than the mere 
handing out of manuals on feminine physiology. As a 
teacher, you know that a frank, understanding approach 
and an encouraging attitude toward questions are all- 
important in gaining the girls’ confidence. Then too, 
we must remember that this is very much a family af- 
fair, involving mother, daughter, and perhaps older 
sisters. Since students have such widely divergent back- 
grounds and different personalities, this is an important 
consideration. 

Many teachers have told us that they found it helpful 
to approach the mothers first. If mothers understand 
just what is taught in the course they are more appre- 
ciative and understanding. A frank discussion with 
mothers often helps to build a more open relationship 
between mother, daughter, and teacher. We mustn't 
forget that many women are embarrassed at the pros- 
pect of discussing menstruation with their daughters. 
Also, a shocking number have vague ideas as to the 
terms used and the function of the feminine organs. 
Their home instruction may well be at variance with 
what their daughters are learning at school. The result- 
ing confusion not only defeats the teacher’s attempts to 
impart accurate information, but also creates an aura 
of mystery about the subject, negating the teacher's 
deliberately matter-of-fact and frank approach. 

For these reasons, many teachers find it helpful to 
try to educate the parents at the same time they edu- 
cate the daughters, At PTA and FHA meetings, for 
example, copies of the booklet, “Growing Up and Liking 

“ It” may be distributed so that mothers can learn cor- 

How we can help girls rect menstrual terms and functions. And another book- 
let, written especially for mothers of younger girls, en- 

: titled “How Shall I Tell My Daughter?” answers many 

lo understand an umnportant of the questions that mothers need to know. Also help- 
ful in acquainting parents with the facts of menstrual 

life are a film and a filmstrip, both of which are widely 

phase of their development used in junior high and high school classrooms today. 
. “Molly Grows Up” is a 16mm. award-winning film 

gwhich will help mothers avoid embarrassment when ex- 

> plaining menstrual facts to their young daughters. For 

mothers of older girls of high school age, the filmstrip, 


the Personal Products Corporation, Milltown, N. J. 
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Left: Square-necked jumper can be worn 
alone or with smart overblouse, #7824. 
Below: Full skirted jumper comes with 
blouse and cummerbund, pattern #7826. 


The 


She may be the new star of your clothing classes 


T WAS the home economics teacher who led directly 

to a major adjustment (and improvement) in the 
fashion industry. Her eloquent persistence has, at long 
last, established recognition for a very important per- 
son—the sub-teen. 

By definition, the sub-teen is a growing girl—not yet 
a teen-ager—and no longer a child. For years her clothes 
were a problem to her parents and her sewing teacher 
as well as causing her much unnecessary discomfort and 
embarrassment. More often than not the clothes avail- 
able to her were a jumbled mixture of “‘little-girl” trim- 
mings on “big-girl” designs, They did not take into 
consideration her strong or weak points, nor did they 
make the most or best of either. They were often con- 
verted teen or children’s clothes. 

We first became interested in this group when in- 
quiries and pleas in the form of letters from teachers, 
parents, and the girls themselves started coming in. 
After much careful research, we began to realize the 
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MARGERY CORBIN 


value of this significant market. Here was the Junior 
Miss and the Miss of the future. Here was a girl in 
the fashion-conscious, pre-teen years, awakening to her- 
self as an individual—a girl with her own taste, her 
own figure—her very own ideas. Here was a girl to 
devote some attention to. And we did! 

Now let's take a look at the problems of the teacher 
in relation to her young pupil. First of all, there was 
always the question of the right style for the sub-teen, 
We believe we have answered this question with a wide 
selection of styles that circumvent all types of figure 
problems of the not yet fully developed girl. 

Another problem that confronted the busy teacher 
was the need for individual instruction and alterations 
of patterns not specifically designed for the sub-teen 

(Continued on page 53) 


Misa Corbin is vice president in charge of the edu- 
cational department of the Butterick Pattern Company. 
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py we inspected the homemaking practice house 
of the Avonworth High School in Ben Avon, Penn- 
sylvania, we were impressed with the well-equipped 
kitchen and the beauty of the house. We thought, “This 
school must have a very liberal budget to purchase new 
equipment each year.”” We were wrong. For we were 
reminded how easily school laboratories can be kept up 
to date after the initial purchase. 

The practice house looked new, Actually, it had been 
remodeled several years ago. At that time the super- 
vising principal had been concerned about the students’ 
lack of interest in home economics. He felt that, since 
50 per cent of American girls marry before they are 
20, an attractive high school home economics course 
might result in happier marriages. Consequently, he 
was instrumental in purchasing the home next to the 
high school for use as a home economics department. 
Formerly, the building which housed the department 
was 4 mile away from the school. 

The home is attractively furnished with pleasing 
vreen carpets, green walls, white woodwork, colorful 


eid draperies, and modern furniture. It has a large, light 
Homemaking students attend classes in an attractively sewing room and a pink and white kitchen which is 
furnished home which is located near their high school. filled with the latest equipment. 


We asked Mrs. Marilyn Bushnell, the home economics 
teacher, how it was possible to provide new equipment 
for the kitchen each year, She smiled and introduced 
us to her visitor, Mrs. Elizabeth Palmer, home service 
director for the Danforth Corporation, distributors of 


Teaching 
Laundry 


special school purchase-plan offered by the manufac- 


PRACTICAL REPORTS 


Each month we visit a classroom and 
show you how other teachers use busi- 


ness sponsored aids. 


This month we visit the Avonworth 
High School in Ben Avon, Pennsylvania 
and teacher Mrs. Marilyn Bushnell, 


Actual laundering demonstration is given by distributor repre- 
sentative, Elizabeth Palmer, to help girls understand appliance. 
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turer, schools may buy equipment at approximately half 
the retail price. Models are then exchanged yearly at 
no further cost.” 

“Contracts can be arranged to suit the individual 
needs and expansion plans of any school,” Mrs. Palmer 
assured us. “It is not necessary to purchase all the 
needed equipment during one year, Additional pieces 
can be purchased gradually. And since the equipment 
acquired at the start of the contract is replaced yearly, 
the entire department is kept up to date.” 

“There are other advantages to this plan,” added Mrs. 
Bushnell. “We receive informative teaching aids with- 
out cost and are given demonstrations whenever we re- 
ceive new models.” 

Mrs. Palmer believes that classroom visits and dem- 
onstrations benefit the students and the manufacturer. 
She makes every effort to stimulate the girls’ interest 
in the proper use of equipment. For example, she re- 
cently presented a program called The College of Laun- 
dry Knowledge, She wore a cap and gown, taught laun- 
dering principles, gave a test, then awarded diplomas 
and miniature salt and pepper shakers shaped in the 
forms of washers and dryers. 

Soon after the new Westinghouse laundry equipment 
was delivered, she visited the school for a demonstra 
tion. First she distributed teaching aids. Mrs. Bushnell 
received the home-laundering handbook which discusses 
all phases of good washing, drying, and ironing, as well 
as fabric care, equipment selection and laundry plan- 
ning. The students were given the home-laundering 
fact folder and a booklet on laundering the man-made 
fabrics. And, of course, they were encouraged to study 
the instruction booklets supplied with every appliance. 
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Experience using laundry equipment by washing vari- 
ous types of fabrics is important part of learning. 


After sufficient introduction, Mrs. Palmer showed the 
class, step by step, how to use the washer and dryer by 
laundering a full length, all-Dacron coat. The girls were 
then allowed to use the equipment. Under supervision 
they washed cottons, woolens, and synthetics to learn 
the requirements of various types and weights of 
fabrics. 

Every piece of equipment that is installed under the 
school purchase-plan receives the same kind of atten- 
tion. Students are then able to use the appliances with 
self-confidence and successful results. They also learn 
knowledge which will help 
them when they plan for their own homes 


about selection and use 


Home economics teacher, Marilyn Bushnell, displays 
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picture of automatic controls and describes operation. 
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Insure Against 
EMERGENCIES! 


JLANNING an emergency shelf need not arouse 

fears of a great disaster. The value of such a shelf 
has been proved most often by its use during times of 
stress not necessarily considered disasters. An emer- 
gency may be as minor as a power failure or a heavy 
rainstorm, or a8 major as a hurricane, flood, or tornado. 
The important thing is that these events frequently 
happen where they have never happened before and 
always with little or no warning. 

The unusual events of nature which have occurred 
over the past five years have forced modern homemakers 
to realize the value of being prepared for an emergency 
that may never happen, rather than to be caught un- 
prepared when it does happen. Planning a food supply 
for an emergency is simple today with the more than 
500 canned food-items from which to choose. No home 
should be without the insurance which an emergency 
shelf offers. A family can have good, nutritious food 
without monotony, even under unusual circumstances, 
if these six simple but important rules are followed. 


1. Remember, it may be impossible to cook; there 
may be no electric lights; there is also a possibility that 
the water supply may be contaminated. So stock foods 
that require neither further preparation nor the addi- 
tion of water. Most foods are more appetizing served 
hot, but if the product is already fully cooked, it will 
have the same nutritive value cold or hot, and it will 
provide the satisfaction necessary to carry you through 
any emergency. Many of the newer, canned convenience- 
items combine several foods in one can, thus offer fewer 
Beef stew, macaroni 
and cheese, chicken a la king, and cod fish cakes are 
good examples of this type of product. There are, how- 
ever, many others that would be equally suitable for 
this use, too. Spreads for sandwiches should not be 
overlooked. There is a wide assortment, and they offer 
good food value. There is chicken spread, deviled ham, 
and liver pate, to name only a few. 


serving and storage problems. 


2. For an extreme emergency, include enough food 
to last each member of the family seven days. But even 
in a more limited way, plan for at least three days, and 
always on the basis of the number of persons in the 
family, with enough food to serve each person. Planning 
by person by day makes it possible to have wholesome 
variety. Important, too, is the fact that you can buy 
the size can that will adequately serve the group for 
one meal without leftovers. You may want to buy small 
cans, Which contain enough to serve only one person. 
Fruit and vegetable juices, some fruits, vegetables, and 
specialty items are packed in these small cans. Just re- 
member, there may be no refrigeration, and food in 
opened cans, just as most cooked food, needs to be 
refrigerated. 

3. Select foods that will provide a balanced diet. Be- 
cause of the wide variety of canned foods, all nutritional 


(Continued on page 62) 


Miss Edalene Stohr is the director of home eco- 
nomics for the American Can Company in New York. 


When trouble arises or disaster strikes, meal planning 


simple with a well-stocked canned food shelf. 


EDALENE STOHR 
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This is ‘‘LoveLight’’— 
First 2-Egg Chiffon Layer Cake 


Wesson Oil makes 
teaching a pleasure — 
it’s the shortening 


you pour 


Now, pour your shortening for luxuri- 
ous, golden layer cakes too! Show your 
classes this exciting new lesson in mod- 
ern baking with Wesson Oil. Easy, 
accurate measuring. No creaming. No 


lumpy shortening to smooth out. 


Only 2 eggs—yet you get all the airy 
delicacy and melting tenderness of glo- 
rious Chiffon cakes. So light and large 
and luscious, young cooks delight in 
their new baking skill. 


Only 2 minutes batter beating! So easy, 
it’s the cake for all occasions. Moister, 
lighter than many expensive cakes— 
with layers so high and feathery they 
fairly puff from the pans. 


Betty Crocker of General Mills developed 
LoveLight Chiffon! Make it with the 
same two superb ingredients her recipe 
calls for. You need Softasilk, the mod- 
ern cake flour,and mild, delicate Wes- 
son Oil. They assure the delicious 
Chiffon flavor. 


Wesson 


2 eggs, separated 


1% cups sugar 


2% cups sifted Softasilk 


Cake Flour 
1 teaspoon salt 


1. Meringue is the 
key to this cake 


Beat egg whites until 
frothy. Gradually beat in 
'y cup of the sugar, Con- 
tinue beating until very 
stiff and This 
meringue is stiff enough 
when it stands in peaks, 


Learning is easier 
with 
liquid shortening 


LOVELIGHT 2-EGG CHIFFON 
3 teaspoons double- action 


baking powder 


5 cup Wesson Oil 


1 cup milk 
1'4 teaspoons vanilla 


Heat oven to 350° (moderate). Grease generously and dust with flour 2 round 
layer pans 8” by at least 1!4” deep or 9 x 1'4”, or one oblong pan, 13 x 944 x 2”. 


Now, Just 3 Easy Steps: 


2. Only 2 minutes 
batter beating 


Sift remaining sugar, 
Softasilk Cake Flour, 
salt, baking powder into 
mixing bowl. Pourin Wes- 
son Oil, half of milk, 
vanilla, Beat 1 minute, 
medium speed on mixer 
or 150 vigorous strokes 
by hand. Scrape sides and 
bottom of bowl constant- 
ly. Add remaining milk, 
egg yolks. Beat 1 minute 
more, scraping bowl con- 
stantly. Just 2 minutes 
beating, and your batter 
will be smooth. 


3. Simple folding of 
meringue assures 
fluffy texture 


Just fold meringue into 
batter by cutting down 
gently through batter 
across the bottom up and 
over, turning bowl often, 
Pour into prepared pans, 
Bake layers 30 to 35 min- 
utes; oblong 40 to 45 
minutes. Baked cake fair- 
ly puffs out of pans, 
it's so light and feathery! 
For cupcakes, pour batter 
into 24 muffin cups lined 
with paper cups, Bake 18 
to 20 minutes at 400°, 


For high altitude adjustment over 3000 feet 
write the Wesson Oil People, New Orleans 12, La. 
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NEWS OF 


Foods & Nutrition 


RESEARCH 


New Paste-type Tomato 
Developed by USDA 

Increasing popularity of the paste- 
type tomato, rich in solids and in 
red color, has led to development by 
the USDA of a new, high-yielding, 
fusarium-wilt-resistant variety called 
Roma 

This variety, developed by William 
S. Porte at the Agricultural Re- 
Center, Beltsville, Md., gets 
its resistance to fusarium wilt from 
Pan America, another variety bred 
by Porte many years ago, using a 
wild Peruvian tomato as the source 
of wilt resistance 


search 


Roma was developed by using two 
popular, red, Italian paste-tomato 
varieties, both susceptible to the 
fusarium wilt, and Pan America, 
which is highly resistant. 

Seed growers in various parts of 
the country, coast to coast, began in- 
creasing the small supplies of seed 
from the Department in 
there should be sufficient seed to sup- 
ply growers’ demands next spring. 


1955, so 


Why We Eat More Beef 

One of the features of our chang 
ing dietary pattern has been a trend 
toward more beef — more red meat 
according to USDA studies. Our ap 
petite for pork is apparently leveling 
off. We ate 66 pounds of pork per 
last almost exactly the 


amount we ate 25 ayo 


capita 


ame vears 
But we ate 81 pounds of beef. 

Kconomist Miller of USDA 
reports that, in pork sales, prefer- 
So farmers and 
We're a 
people, tending to corpu- 
nation of calorie watchers. 


ence is for lean cuts 
packers demand leaner hogs 
sedentary 


le nee a“ 


Party Snack cheese spreads by Kraft 
Foods; six flavors, packed in foil cups. 


So Mr. Miller thinks we are indicat- 
ing both new taste and new needs in 
the shift from pork to beef. 


Study Fresh-Fish Consumption 

The Fish and Wild Life Service is 
making a three-city study as the 
basis for a campaign to increase the 
consumption of fresh fish, The pur- 
pose is to explore ways and means of 
increasing sales in inland areas. 
Housewives will be interviewed in 
and at home. They will be 
asked: if they are satisfied with the 
types of fish available; which types 
they prefer; and what factors might 
induce them to buy more fresh fish. 
The study is part of the Saltonstall- 
Kennedy program for increasing pro- 
duction and expanding the market 
for domestic fishery products. 


stores 


NEW PRODUCTS 
One-Step Cake Mix 


The new one-step cake mix was 
literally formulated with American 
housewives looking over Pillsbury’s 
shoulder. It reflects their 
rich, and flavorful; 
a combination of ingredients which 
match those in home-recipe cakes. 

To produce this mix, Pillsbury de- 
veloped a new shortening, a new 
cake flour, a fast-action baking pow- 
der, and a specially granulated, cake- 
mix The flavors are white, 
chocolate, yellow, caramel, spice, and 


taste—is 


moist, contains 


suyar 
oranye, 


Six Cheese Spreads 

All ready to spread and eat, six 
new Party Snack cheese spreads by 
Kraft are packed in four- 
ounce, vari-colored, fluted aluminum 
foil cups which add sparkle to the 
buffet or snack tray. Each flavor has 
smooth, soft neufchatel cheese as its 
Varieties 
pimento, 
radish, date, and clam. 


Foods 


buse are onion 


and 


soup, 


chive, bacon horse- 


Margarine Has Luxury Flavor 
“Imperial” they call their 
margarine at Lever Brothers. 
also refer to it as the “luxury” mar- 
yarine the veye 
table oils used in the product. These 
are blended with creamy butter, 
skimmed milk, vitamins, and other 
ingredients, adding up to a smooth, 


new 


They 


because of choice 


delicious, easy-to-spread margarine. 
Flavor protection is provided by con- 
stant refrigeration at all times. Al- 
though “Imperial” was developed as 
a table spread it is ideal for cooking 
when delicate flavor is important. 


Frozen Cakes Added 

The popular Morton products now 
include several fully-baked frozen 
cakes. They are: devil’s food, French 
coffee cake, and butter-cream snow 
white cake, 


IN THE TEST STAGE 
” Selected potatoes are attractively 
wrapped in aluminum foil all ready 
to pop into the oven just as they are. 
By Sanders, McKee Potato Chip Co, 


“ A new, instant jelly-base in four 
flavors is being tested in the Middle 


Pillsbury's new One-Step Cake Mix. As 
rich and moist as homemade, six flavors. 


West. Called “Mrs. Stewart's Instant 
Jelly Base” it is offered in six-ounce 
metal cans by Keith, Stewart Prod- 


ucts. 


“ Under the “Aunt Jemima” label 
Quaker Oats is testing a new butter- 
milk pancake mix in West 
cities, 


” Called “Pan Tato” a new ready- 
to-fry potato pancake now comes in 
twenty-ounce cans for the first time. 
Reports say the product has been 
well received. 


Coast 


“ Three dehydrated seafood mixes 
are being store-tested by Chas. D. 
Briddell, Inc. The mixes, prepared 
and seasoned according to tradi- 
tional Maryland recipes, are packed 
in vacuum jars and need only the 
addition of water and heating for 
serving. 

Squeeze - and - spread plastic con- 
tainers for jellies, jams, and many 
other products have been developed 
by Unette Corp. Made of clear poly- 
vinyl chloride they are said to be the 
first of their kind. 
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Low 
in 
Custom alone could not assure to 


turkey meat the ever-popular place it 
holds on America’s dinner tables. 
It had to be good—and good for 
you. 

New proof of turkey's goodness has 


now come from recent studies at 


Cornell University. These confirm the 


fact that turkey meat is highest in 


protein and shares with young roast 


chicken first place for low-fat content. 


Pound for pound, turkey meat is also 


highest of all red meats and poultry 


in riboflavin and niacin, two important 


body-building vitamins. 


For the complete 
story of the Cornell studies, 
write for new brochure: 


BEWARE 


Excessive fatness shortens life and limits its usefulness 
and is Obesity Turkey—Highest in Protein— 
and beauty are or posites They seldom go together Low in Fat 
we eat. one of the first steps to avoid A mANIONAL TURKEY Pane 
overweight is to cut down on fatty foods BV 
in favor of foods which are r ch in pro Please send mé spies of new booklet, Turkey 
teins and low in tats Turkey is just such fighest in Protein, Low in Fat yl pies free, add 
a food. So for a healthful. slenderizir g 


body-building diet, get more of your Name 
Firm 
Address 


City 


proteins from turkey 
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Marion Cronen 


MONDAY 


Creamed Ham and 
on Cornbread 
Shortcake * 

Buttered Broccoli 

Carrot Strips 

Orange Custard 


Orange Juice 

Chopped Liver Sand- 
wich, Gravy 

Green Beans 

Fruited Gelatin 

Cookie 


Grilled Frankfurter 

Boston Baked Beans 

New England Slaw 

Cornbread* 

Deep Dish Apple Pie, 
Cheese Wedge 


menus meet 
lunch pattern. Milk is served with all meals, and 


TUESDAY 


Vegetable Juice 

Fricassee of Chicken 
on Rice 

Lima Beans 

Whole Wheat Bread* 


Cranberry Chiffon Pie | 


New England Boiled 
Dinner—Corned 
Beef, Potato, 
Carrot, Cabbage 

Bran 

Sliced Peaches 

Cornmeal Cookie * 


Grapefruit Juice 

Pork and Vegetable 
Pie 

Tossed Green Salad 

Apple Muffin’ 

Cherry Crisp 


WEDNESDAY 


| Baked Beef Hash 
| Harvard Beets 


Stuffed Celery 

Vienna Bread* 

Orange Custard 
Pudding 


Hamburger Patty 


Baked Potato 
Glazed Carrots 
Biscuit* 


Applesauce Shortcake 


Pot Roast 

Mashed Potato 

“tring Beans 

Baking Powder 
Biscuit* 

Grapefruit Custard 
Pudding 


THURSDAY 


| Meatballs and 


Spaghetti 


| Green Salad 
| Pumpernickel Bread” 


Indian Pudding, 
Hard Sauce 


Fruit Juice 

Italian Sandwich— 
Salami, Pepper, 
Cheese, Tomato, 
Onion 

Macaroon Crunch 
Pudding 


Roast Turkey 
Mashed Potato 
Gravy 

Buttered Squash 
Cranberry Sauce 
Roll* 

Fruit Cup 


Christmas 


Vacation 


FRIDAY 


Tomato Juice 

Grilled Cheese 
Sandwich 

Red Cabbage Slaw 

Gingerbread with 


Whipped Cream 


Fish Cake 

Scalloped Tomatoes 

Turnip Strips 

Koll* 

Steamed Chocolate 
Pudding with 
Foamy Sauce 


Tomato Juice 

Salmon Timbale, x 
Cream Sauce 

Buttered Peas 

Hard Roll" 

Holiday Cup Cake 


requirements of the Type A school cream are not sold, In the high school 2 complete 


A lunches are offered each day. The A lunch with 


butter or margarine (*) on all breads. A la carte milk is priced at 25c. These recipes have been 


items except for fruit, homemade brownies, 


and ice tested. Recipes for starred items 


are on opposite page. 
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from Marion Cronan’s 


notebook. . . 


School Lunch Money Collections 


In many schools the collection of lunch money, 
either daily or weekly, is a problem. When the class- 
room teacher is asked to collect money in each room, 
there is often an objection that this process is time 
consuming. Many schools issue a weekly ticket, 
usually at a reduced price, to encourage the pupil 
to buy the “A” Lunch everyday. In this way, the 
number of “A” Lunches to be prepared is more con- 
stant from day to day than when children choose to 
buy only on those days that the menu especially ap- 
peals to them. Whether the lunch is paid for daily 
or weekly, the child should be given a ticket or token 
to present in the lunchroom as an indication that 
his lunch is paid for. Confusion and inaccuracies 
result when it is expected that only those children 
listed will present themselves for the lunch. 

There are many types of tickets and tokens avail- 
able for school lunch use and these have proved suc- 
cessful when cash registers were not available. How- 
ever, it is well to make a survey of the cost of print- 
ing tickets and of the time consumed in selling, and 
reconciling the money received. Many schools will 
find that a cash register will pay for itself very 
quickly and will be more accurate. It has been 
proven that even small children are able to handle 
their lunch money successfully. In so doing, they 
are being taught how to purchase with actual money, 
the medium they will constantly use in everyday 
life. This is sound educational practice, 

Cash registers are now available with tabular 
keys which will give an accurate account of the 
number of “A” Lunches, containers of milk, teach- 
ers’ lunches, or other items sold, necessary for com- 
pleting the records for state reimbursement. 


Supplement to School Lunch Recipe Card File 

The USDA has published the first supplements 
to its card file of recipes developed especially for 
school lunches. 

The recipes are designed to help school-lunch 
managers plan, prepare, and serve lunches meeting 
the Type A Lunch requirements. Twenty-five cards, 
containing 47 recipes are included. There are cards 
for breads and cereal products, desserts, main 
dishes, salads, sandwiches, sauces and gravies, and 
vegetables. 

Each recipe makes 100 servings, and space is pro- 
vided on the cards for quantities needed in each 
school. 

Copies may be obtained of Supplement 1, PA271, 
from the U.S, Govt. Printing Office, Washington 25, 
D.C., at 30 cents a set. Copies of the basic file, 
PA271, are $2.25 a set. 
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Recipes for starred items on opposite page 


te SALMON TIMBALES 50 servings 


7 1-pound cans of salmon 1 tablespoon salt 
1% quarts of fine, soft, teaspoons pepper 
bread crumbs tablespoons chopped 
12 eggs, slightly beaten parsley 
6 tablespoons lemon juice 24e cups milk 


Flake and bone salmon. Mix salmon, bread crumbs, 
lemon juice, and seasonings. Add eggs and enough milk 
to make mixture hold together. Pack mixture into but- 
tered muffin tins, leveling tops. Place in pans of hot 
water and bake at 350 F. for 30 minutes or until firm. 
Remove from pans. Serve hot with creamed pea sauce. 


te CORNBREAD SHORTCAKE 50 servings 


1% quarts yellow 8 exes 
cornmeal cups milk 
144 quarts flour, sifted 3 cups shortening, at room 


cups sugar temperature 
4 cup baking powder I's cups chopped green pepper 
1% tablespoons salt 14g cups chopped pimiento 


Sift the dry ingredients, add eggs, milk, and shortening. 
Beat until smooth. Fold in green pepper and pimiento, 
Bake in greased baking pans at 425 F for 20-25 minutes. 
Split each serving. Serve with creamed eggs or ham. 


te GINGERBREAD 50 servings 
1% cups shortening 1% quarts flour 
1% cups sugar 2 tablespoons baking soda 
5 ees 1% tablespoons ginger 
3 cups molasses 1% tablespoons cinnamon 
3 cups lukewarm water* 1 tablespoon salt 


Cream shortening, add sugar and blend. Add eggs and 
beat until blended. Mix molasses and lukewarm water 
and add to creamed mixture alternately with sifted dry 
ingredients. Scoop into greased muffin tins using a 
#16 scoop. Bake at 350 F. for about 20 minutes. 
*Note: Be sure water is lukewarm, not hot. 


te CORNMEAL COOKIES 8 dozen 
2 cups shortening 2 teaspoons baking powder 
3 cups cugar 1 teaspoon salt 

4 eges 2 teaspoons nutmeg 

2 teaspoons lemon extract 2 cups cornmeal 

6 cups flour, sifted 1 cup raisins 


Cream shortening, add sugar and beat until fluffy. Add 
eggs and lemon extract. Sift dry ingredients and add 
to creamed mixture, mixing thoroughly. Add raisins. 
Chill. Roll dough to 4%” thickness on lightly floured 
board. Cut with cookie cutter and bake on greased 
cookie sheet at 400 F for 10-12 minutes. 
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. Bisque. Rich cream soup of shellfish or 
Refresher on vegetables. 
. Bombe. Frozen dessert in round or 
melon shape. 


Bordelaise. Brown sauce with red wine, 
shallots. 


Foreign Food Terms 


Bouquet Garni. Fresh or dried herbs 
tied together, used to add flavor to soups 
and stews while cooking. then removed. 
May include parsley, thyme, basil, tar- 
ragon, rosemary. 


KE you sometimes puzzled by foreign Aspie. Jelly made from concentrated Brioche. Light, sweet, yeast roll 
words in recipes or menus? Youthink vegetable, meat, poultry, or fish stock. Brochette. Skewer for cooking squares 


you know the meaning, but you're not Aw gratin. of meat, vegetables. 


Food topped with a crust 
quite sure. It happens to all of us now ycually fine bread crumbs. (Often used Cafe Espresso. Strong, drip-pressure- 
and then, Last month two food editors 16 describe food made with cheese sauce, cooked coffee. 
were momentarily confused over the 


rene v topped with crumbs, and browned in the Canapé. Savory morsels of food served 
terms fines herbes ane garnt, 
f wes 4 — om oven.) on crackers or rounds of bread, Usually 
Exactly what is the difference? This in- _ 

Au jus. Meat served in natural juice. served as an appetizer. 


cident suggested to us that our readers 


might like a refresher list of foreign Baba au rhum. Yeast cake soaked in Casserole. Fireproof dish in which food 


rum. is first cooked and then served. 


Bain maire. Hot-water bath for keeping Chantilly. A dish containing whipped 
A la king. Food served in a rich cream — food warm. 
sauce often flavored with sherry. 


terms used most frequently. 


cream as one of the ingredients. 
Barbecue. Food roasted on a rotating Charlotte. A gelatin dessert with flavored 


A la mode. (1) Desserts garnished with ' k over coals and basted with a highly whipped cream, molded in a form lined 
ice cream. (2) Braised meat with vege seasoned sauce. with sponge cake or lady fingers. 

tables. Béarnaise. Thick sauce for beef made  Chiffonade. Finely mixed herbs for gar- 
Antipasto. Italian term for asserted ap- with egg yolks, butter, wine, and shallots, nishing soups and salads, 

petizers of fish, meat, vegetables, and Béchamel. Creamy white sauce. Chutney. Sweet and sour spicy relish 
cheese Beurre noir. Browned butter sauce. usually served with curried foods. 


\ MODERN ALL 4 helpers FREE! 
GRAVY MAKING 
ours FREE! 


@ 6 fact-packed pages! @ Step-by-step photos! 
@ Tested teacher plan guarantees gravy that's 
richer! browner! more delicious! 


1] 1) “Modern Gravy Making” 
(illustrated at left) 


KITCHEN BOUQUET wants you to have this teaching 
aid rree! It’s called “Modern Gravy Making.” 
Look what you get! Basic gravy recipes, 

illustrated with step-by-step photographs New 
ideas for adding fresh taste appeal to many of your 
old favorite types of gravy, The answers to many 
“eravy problem” questions that may confront 
beginners and even advanced cooks 


| Folder entitled 
|“ Making Sauces 


| and Gravies” | 


© 


KITCHEN 
BOUQUET 


fe 
Chercant 


This Free booklet makes teaching easy .. . makes 
gravy me iking easy! In fact, you ‘ll wonder how 
you ever got along without it. Measures 8Y2" x 11" 
to fit your loose-leaf note book. 


KITCHEN BOUQUET...Used by Good Cooks and Chefs for over 75 Years| oo = ld 


i 
ie Bouillabaisse. Chowder with several kinds 
of fish 

A 
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Compote. Dish of sweetened stewed fruit. 
Cracklings. Crisp residue of fat after it 
has been rendered. 

Crépes. Thin dessert pancakes. 
Croissants. Rich, flaky, crescent-shaped 
rolls. 

Croquettes. A mixture of ground cooked 
food bound together with a thick white 
sauce, dipped in crumbs, and deep fried. 
Cubes of bread toasted or 
fried. Served with soup. 


Croutons. 


Cuisine. Style of cooking. 
Demitasse. A small cup of coffee for 
after dinner, 

Deviled. Food seasoned with hot condi- 


ments, 


Entrée. The main dish of an informal 


meal. In a formal dinner, a small dish 
that is served between heavy courses. 
Filé powder. Thickening and seasoning 
powder made from sassafras and thyme 
leaves used in gumbo soup. 

Fillet. 
fish. 


Fines herbes. 


Long strip of boneless meat or 


Combination of finely 
chopped fresh herbs for flavoring Soups, 
sauces, omelets. May refer to parsley 
used alone. 

Flambée. Food that is covered with 
spirits (brandy) and served aflame. 
Fondue. Light, fluffy, baked food made 
with eggs, cheese, and milk and _ thick- 
ened with bread or cracker crumbs 
Forcemeat. Pastes of meat, fish, or shell- 
fish used as garnishes. 

Frappé. Sweetened fruit juices frozen 
to a mushy consistency. 

Galantine. Cold dish of meat or poultry 
served in its own jelly. 

Glacé. Food that is frozen, iced, or glazed. 
Hollandaise. A delicate, tangy sauce made 
with butter, eggs, and lemon juice. 
Hors d’oeuvre. Dainty finger foods served 
as an appetizer. 

Jullienne. Food cut into narrow strips. 
Lyonnaise. Food served with onions and 
parsley. 

Macedoine. A mixture of fruits and veg- 
etables. 

Marinade. An oi! and acid mixture in 
which food is allowed to stand to gain 
flavor or tenderness. 

Meringue. Mixture of egg whites and 
sugar used to decorate pies and cakes, 
or made into little cakes and baked. 
Marzipan. A confection of almond paste 
and sugar. 

Minestrone. A thick vegetable soup. 
Mousse. A chilled mixture of whipped 
cream, gelatin, other ingredients. It may 
be a dessert, or a main course such as 
salmon mousse. 

Nesselrode. Chilled dessert of cream, 
gelatin, rum, fruits, chocolate. 


Panada. A paste of flour and water, or 


bread soaked in water. Used to thicken 


soups. 
Paté de foie gras. Goose-liver paste. 
Petits fours. Dainty tea cakes heavily 
frosted and decorated, 

Pilaf. Oriental rice dish containing stewed 
meat, fish, or poultry. 

Purée, Food that has been pressed 
through a sieve. 

Ragout. Thick meat stew often flavored 
with wine. 

Rissole. Savory meat-mixture encased in 
pastry, and fried. 


Roux. Melted fat and starch base for 


_ thickening sauces or soups. 
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Sauté. To brown lightly in fat. 

Shallot or seallion. A bulbless onion. 
Souffle. A delicate, fluffy, baked custard. 
Scallop. Food baked in layers and cov- 
ered with sauce and crumbs, 

Timbale. An unsweetened custard com- 
bined with minced vegetables, molded, 


and baked. 

Timbale cases. Deep-fried cases for serv- 
ing creamed meat or vegetables. 

Torte. Rich cake made with crumbs, 
eggs, and nuts. 

Velouté. Basic white sauce. 

Quiches Lorraine. Open cheese custard 
pie with ham or bacon, 


Pream Guide to Modern Cooking “3 (Clip for reference) 


Easy to teach- 


the double 
convenience 


of PREAM! 


1, Pream” is a delicious new 
“creamer” for coffee, tea or 
cocoa — made from fresh sweet 
cream and other milk products 
It’s powdered for your conveni 
ence, dissolves instantly. Pream 
doesn't spill or spoil, stays fresh 
> tasting in cupboard or refrigerator 


4 


2. Pream is great for cooking, 
too adds rich, old-fashioned 
goodness to simple, basic recipes 
So thrifty to use, you can use all 
you want, Contains only 12 to 15 
calories per teaspoon, 
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Foolproof Basic Frosting 


hot water, a little at a time.) 


Use the brand-new FREE Pream recipe folder 
as an easy-to-follow teaching aide! It’s full of 
quick hints and recipes for glorifying every- 
day cooking. Write Sally Ross, Box 447, Colum- 


from the new Pream recipe folder. 

Combine 3 tbsp. Pream with '4 tsp. salt and 1 pack- 
age (1 |b.) confectioners’ sugar. Add 4 tbsp. soft 
butter or margarine, | tsp. vanilla and 2 tbsp. hot 
water. Blend until smooth. (To get right spreading 
consistency, you may need to add another ‘2 tbsp. 


bus 16, Ohio, or send coupon on page 63. 
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NEWS OF 


Fashions & Textiles 


Dye a Century Old 


Americans are more color con- 
scious than ever before. The reason? 
Color is available. The  lowliest 
household items now come in rain- 
bow colors, Solution dyeing and 
cross-dyeing have created new uses 
and effects in fabrics. Yet the 
American dye industry scarcely ex- 
isted before 1906. It was not before 
1914, when World War I broke the 
German dye monopoly, that we be- 
van to make our own. 

This year marks the one hun- 
dredth anniversary of the discovery 
of synthetic dyes. In 1856 a young 
Englishman, trying to make a sub- 
stitute for quinine, stumbled onto 
the first synthetic dye, a light purple 
color, Before that, dyes were pressed 
from berries or boiled ftom bark 
and leaves. 


Tips on Raincoats 


The kind of raincoat mother used 
to wear has all but disappeared. 
Today we have the all-weather, all- 


Ceraco jacket suit shown at Simplicity 
fashion show. It was made in black and 
white and in turquoise tweed. #1762. 


purpose coat. It is high in style and 
is seen in a variety of fabrics—vel- 
vet, corduroy, wool jersey, acetate, 
jacquards, satin, sheen gabardine, 
even cotton poplin and linen. It is im- 
portant to know that the garment 
you purchase is treated with a dur- 
able water-repellent finish. The Na- 
tional Institute of Dry Cleaning has 
just completed a research study on 
a variety of water-repellent finishes. 
They found that the non-durable type 
of finish is removed by both dry and 
wet cleaning. So be sure your new 
raincoat has a durable finish. Sili- 
cone-finished fabrics have an excel- 
lent reputation for satisfactory wear. 
Show Features ‘Fashion Bank" 

Clothing teachers in New York, 
Chicago, San Francisco, and Los 
Angeles had a preview in Septem- 
ber of the fashions which Simplicity 
will show in school fashion shows 
this fall. The shows, called “Fash- 
ion Bank for the Modern Miss,” 
played up the economy, for school 
girls, of making their own clothes. 
Using a bank as a background the 
production featured such original 
titles as, “Joint-Account Jumpers,” 
“Save with Separates,” “Cash-Box 
Casuals,” “Beginner’s Boodle.” 

Because they are teen-age fav- 
orites, separates and jumpers made 
up a major part of the show, and 
they showed the new fashion influ- 
ences—the Empire line, the high-rise 
and back-wrapped skirts, and the 
bloused top. Suits, especially, reflect 
the important fashion trends, and 
the bloused-back suit, the back-but- 
toned jacket-and-sheath, the 
cropped jacket were interpreted for 
the teen-agers. 

In party dresses the bouffant skirt 
was favored, Even the one sheath 
dress of the group, a nylon-and-ace- 
tate lace, added a cummerbund with 
floating back panels. 

All the new fall fabrics were rep- 
resented in the collection—cordu- 
roys, tweeds, jerseys and fall cot- 
tons, wools and blends for daytime, 
and silks, laces, and taffetas—for 
partytime. 

The Fake-Fur Fad 

The new fur-like pile fabrics are 
in the spotlight on the fashion 
stage. Called by such names as 


Jumper dress and back-buttoned jacket, 
striped and solid-color corduroy. Shows 
new version of smart Empire silhouette. 


Furalla, Borgana, Borglura Cloud 
+9, Ollegro, Mutation, etc., they are 
made into jackets, coats, stoles, and 
even suits! The textile industry ex- 
pects sales of pile-fabric garments 
to total 750,000 in the coming year. 


Sub-teens and Corduroy Go Steady 


This Fall marks the season of the 
sub-teen. This newly important 
group can now find its own brand of 
fashion—-in patterns, in color, and 
in fabrics. 

Corduroy is a popular choice, and 
it’s freshened this year by the use 
of prints in colorful variety. These 
appear in many versions, from subtle 
stripes to gay Tyrolean motifs; 
from small, neat patterns to scat- 
tered florals, Corduroy is used this 
season for surprisingly elegant 
dresses. Some are sashed in satin 
or feature dressy trimming. 

Stripes are a ‘56 hallmark and 
look newest in gentle combinations or 
in bold, inch-wide versions in two 
colors. Most astonishing of all the 
corduroy prints are the new wool- 
textured effects which look as though 
they have a woven nub or hairy sur- 
face. These are particularly good for 
the popular car coat. Sometimes they 
are lined or quilted for added 
warmth. 

There are two new “looks” which 
distinguish young fashions this Fall, 
according to the Corduroy Council. 


(Continued on page 53) 
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10 Round Steak 


7 Club Steak 


§ Cut from 
Plate 


2 Rolled 
Rib Roast 


1 Blade Bone 


1 Boston Cut Pot Roast 
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Three guides should be used in buying meat: 


1. Appearance of the meat. 
¢ ) 2. Government Inspection stamp, which assures meat from 
* @¢« healthy animals, slaughtered under exacting sanitary conditions. 
7 3. Packer brand, retailer brand or government grade, which in- 
dicates the quality of the meat on which prices are based. 


APPEARANCE OF MEAT 


Three factors form the basis for grading meat and carry over 
into the cuts as they appear in the market. 


a. Conformation —refers to the general form or build of the car- 
cass or cut. Short, thick, compact animals have full muscles and 
a large proportion of meat to bone. 

b. Finish —refers to the amount, distribution and color of fat, on 
the exterior of the carcass and as “‘marbling’’ or intermingling 
of fat throughout the lean. 

Although fat contributes greatly to flavor, most people prefer 
leaner meats. In line with this trend, livestock growers in recent 
years have developed a leaner ““meat-type’’ hog which yields 
pork cuts with a greater percentage of lean. 

c. Quality —is closely related to finish and refers to the firmness 
and strength of muscle fibers and connective tissue, fineness of 
grain, color of lean and color and texture of fat. 


GOVERNMENT INSPECTION Cc 


Under the Méat Inspection Act of 1906, all meats which are sold 
in interstate commerce must be inspected for purity and whole- 
someness by trained federal inspectors stationed in all packing 
houses where these meats are dressed. 

This law is supervised by the Meat Inspection Division of the 
Bureau of Animal Industry, U. S. Dept. of Agriculture. Its reg- 
ulations concern, besides the slaughter and approval of all car- 
casses, certain types of inspection of live animals and the 
sanitary inspection of plants. 

Meats which pass federal inspection standards are marked, or 
stamped with a purple circle which declares them inspected and 
passed and bears the code number of the processing plant. 

The marking fluid used in this stamp is an edible food coloring 
and need not be removed before cooking the meat. 

Carcasses which are not passed are marked ‘‘condemned”’ and 
may not be used for human food. 

Meat produced for use within a state must pass state and city 
inspection regulations where they are in effect and must carry 
a state or city inspection stamp. 


GRADING AND BRANDING 


There are two types of grade and brand stamps used on meat: 


a. Grade or brand names of the individual packer or, in some 
cases, the private brands of a retailer or wholesaler. 
b. Grade names of the U. S. Dept. of Agriculture. 
Beef, lamb and veal carcasses are graded in packing plants ac- 
cording to factors which determine the flavor, tenderness and 
eating qualities of the meat, as well as the percentage of desirable 
retail cuts in the carcass and the percentage of lean meat to fat 
and bone. 

Packing plant grades, which follow a numerical system, are 
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then translated into the meat brands of the packer or, occasion- 
ally, to the private brands of a retailer or wholesaler. Usually the 
packer will use two, three or more different brands to indicate 
meats of different quality. The lowest grades of meat are not 
branded by the packer. Armour and Company's brands are: 
Star, Quality, Banquet and Dexter. 

In addition to packer and retailer brands, the U. S. Govern- 
ment offers an optional grading service. Government graded meat 
may be obtained from most packers on dealer request. The gov- 
ernment grades are identified by a stamp on the carcass— U. S. 


$33 2% fii os ; J Prime, U. S. Choice, U. S. Good, U. S. Standard, U. S. Com- 
i" 3°%, 33539 23 § 3°% mercial and U. S. Utility. The government also grades meat as 
= Te a “Canner” and “‘Cutter,”’ but these grades are too lean to be sold 

etesesen e see, fresh and are used mostly in the manufacture of sausage. 
Pork carcasses, because of more uniformity in age when the 
eo 3: Ae, 3°" animals are slaughtered, show fewer differences in quality than 
“~~ oe ve © beef, lamb and veal and, therefore, there are fewer grades. Also, 


most pork is converted into relatively smaller cuts, lard and 
sausage products at the packing plant. Many of the cuts, after 
curing and smoking, are sold under well-known packer brands. 

There is a grade of meat for every use and a cut to fit every 
purse. The packer or retailer's top brand, or the top government 
grade is not necessarily the best buy for every consumer. Higher 
grades contain more fat, are usually more tender and may have a 
more pronounced beef flavor. Also, they sell at a higher price. 
All grades, however, contain the same valuable proteins, min- 
erals and vitamins and when properly cooked, all grades yield 
highly desirable dishes for every taste. 


AGING OF MEAT 


A considerable amount of high-quality beef and some high-qual- 
ity lamb and mutton (the flesh of mature sheep) is ‘‘aged’’ to 
develop more tenderness and flavor. The meat is held for 3 to 6 
weeks at about 36°F. and with a fairly low relative humidity so 
that the surface of the meat will dry out. 

Only meat with a fairly thick fat covering is chosen for aging. 
The fat protects against discoloration and excessive drying. 


CHOOSING SELF-SERVICE MEATS 


In self-service markets, the consumer may be aided in her selec- 
tion by information appearing on the label. Usually this infor- 
mation consists of: 

1. Name of cut. 

2. Packer, retailer or government grade. 

3. Weight. 

4. Price—per pound and total price. 
Some products are pre-packaged by the meat packer and labeled 
so as to include cooking directions and serving suggestions. 


OTHER BUYING FACTORS 
A wise consumer will also consider several other factors when 


buying meat: 

1. Choosing a dealer who handles high-quality meat. 

2. Using the “less tender’’ cuts which, by proper cooking, can 
be as palatable and flavorful as rib and loin cuts. 

3. Taking advantage of lower prices resulting from heavy sea- 
sonal supplies of a particular meat. 

4. Watching for dealer’s “‘specials”’ on various meat cuts. 
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Basically, there are two methods for cooking meat. 
They are by “Dry Heat” or “Moist Heat”, depend- 
ing upon whether liquid is used in the cooking 
process. Each basic method has several variations. 
Dry Heat methods are ideal for tender cuts whereas 
Moist Heat creates steam which softens connective 
tissue and cooks the less tender cuts to juicy 


goodness. 

Dry Heat Methods 

Oven Roasting 

Broiling 

Pan broiling and Pan frying Simmering in water 


OVEN ROASTING 


—used for large tender cuts. 


1. Place meat, fat side up, in shallow roast- 
ing pan. Use rack under boneless cuts. 
Season with salt and pepper, if desired. In- 
sert meat thermometer into thickest part of 
muscle, being careful bulb does not touch 
bone or rest in fat. 


2. De not add water. Do not cover. Place 
roast in 325° F. oven and roast to desired 
degree of doneness as registered on ther- 
mometer. Refer to Timetable on page 15 for 
approximate cooking time. Fat melts and 
“bastes’’ roast as it cooks. 


3. Take roast from oven and allow to stand 
for about 15 to 20 minutes for easier carv- 
ing. ‘‘Feather’’ bones may be removed from 
roast in kitchen. Carve meat across the 
grain towards the ribs, freeing slices with 
tip of knife along the bone. 
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BROILING 


—used for smail tender cuts such as steaks and 
chops and for ground meat patties. 


Steaks and chops should be cut at least 1 inch thick 
for best flavor results. They may be broiled frozen 
or partially or completely thawed before broiling. 

Broiling is not recommended for fresh pork, 
which requires longer cooking time, or for veal, 
which is lacking in fat. However, smoked ham and 
bacon are often broiled. 


1. Place steak or chops on rack in broiler 
pan. Slash fat edge of meat at 1-inch in- 
tervals to prevent cupping. Brush very lean 
meat with fat before broiling. If desired, use 
meat thermometer on thick steaks, insert- 
ing horizontally into thickest muscle. 


2. Follow range manufacturer's directions 
for broiling. Place rack so that surface of 
meat is 2% to 3 inches from source of heat 
(greater distance for thicker cuts). Broil for 
about half of time allowed in Table, (page 
15). Season, turn and finish broiling. To 
turn, use tongs or fork inserted in fat. 


3. Degree of doneness of steak depends 
upon individual preference but for best. 
flavor, avoid over-cooking. Serve sizzling 
steak on hot platter, garnishing with tomato 
and onion slices and a bit of crisp greens. 
A thick Porterhouse weighing over four 
pounds will serve 4 to 6. 
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PAN BROILING AND PAN FRYING 


Pan (or griddle) broiling is a variation of broiling 
in which the meat is cooked by direct contact with 
the hot metal of the pan instead of by direct heat 
as in actual broiling. No fat is added. (To prevent 
the meat from sticking, the pan may be rubbed 
with a small piece of fat trimmed from the meat.) 
Fat is poured off as it accumulates in the pan. 

Pan frying is similar to pan broiling except that 
a small amount of fat is added to the pan. This 
method is used for breaded or floured meats, for 
small frozen cuts and for meats that are very low 
in fat, such as liver or cubed steaks. 
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1. Pan frying is ideal for small frozen cuts 
like sliced calf liver. Separate meat at di- 
viders. Do not defrost. Coat with seasoned 
flour or ‘‘bread’’ meat, if desired. In heavy 
skillet, fry bacon over low heat until crisp. 
Pour off all but about 2 tablespoons of 
drippings. 


2. Fry floured liver in the hot bacon drip- 
pings. Do not cover. Do not add water. Use 
moderately high heat to prevent ‘‘water- 
ing’’. Cook 6 to 7 minutes, turning once. 
Cook other meats according to Timetable 
on page 15. On longer-cooking items turn 
occasionally for even cooking. 


3. Serve liver and bacon piping hot. Using 
moderate heat throughout insures good 
browning and even cooking, protects against 
burning or “breaking down” of the fat. As 
test for doneness, cut gash near bone, if 
there is bone, to see that there is no pink- 
ness of meat or juices. 
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BRAISING 


—used for cooking less tender cuts and for some 
tender cuts such as pork and veal chops, steaks 
and cutlets and pork liver. 


1. Braising is ideal for pork shoulder steaks. 
Such a cut, although distinctly “‘tender’’, is 
at its flavor peak after long slow cooking. 


2. Coat steaks with seasoned flour and 
brown slowly in a little fat in heavy pre- 
heated pan. If meat is not floured, extra fat 
may be unnecessary. Prepare 1% cups 
favorite Creole Sauce. 


3. Add seasonings and 1 cup of the Creole 
Sauce and cover tightly. Simmer for 35 to 
40 minutes, depending on thickness of the 
steaks. 


4. Remove steaks to platter of fluffy rice. 
(After meat is browned, it is often trans- 
ferred to casserole, liquid added, and cook- 
ing completed in oven.) 


5. Pork Shoulder Steaks with remaining 
Creole Sauce. Pot Roasts and Swiss Steaks 
are also braised and other liquids, such as 
tomato juice, broth or cider, are used for 
flavor. 
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STEWING 


—used for small pieces of meat from economical less 
tender cuts of beef, veal and lamb. 


1. Have meat cut into uniform cubes 1 to 2 inches in 
size. Shake in seasoned flour in paper bag. (Flour may 
be omitted and meat seasoned with salt and pepper.) 


2. Brown meat slowly and evenly in about 2 table- 
spoons hot lard in heavy kettle. Floured meat develops 
deeper brown — if not floured, it may be browned with- 
out added fat. 


3. Add hot water, broth or other liquid, about 2 cups, 
until it just covers the meat. Add desired seasonings, 
varying to enhance the flavor of the particular meat 
used. 


4. Cover kettle tightly and simmer until meat is 
tender. Do not boil. Slow cooking over low heat makes 
meat tender and flavorful. Add more liquid if necessary. 


5. Add vegetables the last part of cooking time, be- 
fore meat is quite done. Do not overcook vegetables. 


Time depends on kind used and whether whole or cut. 


6. Remove meat and vegetables and thicken liquid 
for gravy. Serve stew in individual ramekins or in large 
casserole. Or top with pastry or biscuit for Meat Pie. 


COOKING MEATS IN WATER 
—used for cooking large less tender cuts and as a step in making soups. 


1. Cover meat with hot water. Meat may be browned first, if desired. 
2. Add seasonings and desired herbs, spices or ‘seasoning’ vegetables like onion 


and celery. 


3. Cover tightly and simmer until meat is tender. Do not overcook. 
4. If meat is to be served cold, cool in stock in which it was cooked. Store in stock 


in refrigerator. 


5. For “boiled”’ dinners, add vegetables to meat just long enough before meat is 


tender to cook them. 
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Frozen meats may be cooked from the frozen 
state or after partial or complete thawing. When 
properly cooked, there is practically no difference 
in shrinkage or flavor. In _ general, cooking 
methods are the same. When the meats are 
cooked from the frozen state, additional time is 
necessary to allow for thawing during the cook- 
ing process. If the meat is partially thawed, 
cooking time will be only slightly longer, and if 
completely thawed, no longer than for fresh meat. 

In preparing commercially frozen meat or meat 
products, follow package directions. 


ROASTS 

If cooked from the frozen state, large roasts 
usually require % again the time required for 
fresh roasts or frozen roasts which have been 
completely thawed. Small frozen roasts will re- 
quire less additional cooking time depending on 
the size and shape of the cut. Cooking method is 
the same as for fresh roasts. 


STEAKS AND CHOPS 

Frozen steaks and chops require 4 to once again 
the time required for similar cuts of fresh meat. 
They are broiled in the same way, except that 
the meat is placed at least 4 inches from the 
source of heat so that the exterior surface does 
not over-brown before the interior is cooked to 
desired degree of doneness. If rack cannot be 
lowered to this distance, the broiling temperature 
should be reduced. 

If steaks and chops are to be pan broiled from 
the frozen state, 4 to 4 again the time required 
for fresh or completely thawed meat should be 
allowed. 

In pan broiling frozen meat, it is important 
that the skillet be hot so that the meat browns 
quickly before it has a chance to thaw and 
“water”’ in the pan. A little fat should be added 
to the pan and the meat may be dusted lightly 
with flour for better browning. On thicker cuts, 
lower heat after browning, and cook slowly so 
that the meat will cook through without over- 
browning. 


LESS TENDER CUTS 


Frozen round steak intended for ‘‘Swissing’’ or 
braising and cubed boneless meat to be used in 
braised dishes should be at least partially thawed 
to facilitate pounding in or dredging in flour. 
Cooking time required is about the same as for 
fresh meat. Meats that require no flouring may 
be browned without thawing and require a little 
additional cooking time. 

Ground meat frozen in bulk form should be 
thawed for shaping into meat loaves or patties. 
If frozen in pattie form, the patties may be 
broiled or pan broiled from the frozen state, par- 
tially thawed or completely thawed. Cooking 
time will be as for steaks and chops. 

Frozen cuts that are to be simmered in water 
may be browned in the frozen state in a little hot 
fat, if desired, then covered with water and cooked 
slowly, covered, until the meat is tender. Or they 
may be cooked from the frozen state or after 
partial or complete thawing by covering with 
water and cooking slowly, covered, until meat is 
tender. On smaller pieces of frozen meat, cooking 
time will be about the same as for similar fresh 
cuts. Larger pieces of frozen meat will require 
longer cooking time than fresh meat of similar size, 


THAWING FROZEN MEATS 


For best results, thaw frozen meats in the refrig- 
erator. Meats thawed at room temperature wil} 
spoil readily if allowed to stand at room temper: 
ature for too long. 

1. Leave meats wrapped while thawing. 


2. Do not immerse meat in water for thawin 
unless meat is to be cooked in the water after 
thawing. 

3. Cook meat as soon as it is thawed. 


4. Do not refreeze meat after thawing. Meat 
loses juices during thawing and deterioration ig 
possible between the time of thawing and re- 
freezing. 


REFERENCE: American Meat institute, 59 W. Van Buren, Chicago, iif, 
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Certain edible portions of meat animals, 
while not strictly ‘‘cuts,”’ should be in- 
cluded in a consideration of fresh meats. 

These ‘‘variety meats’’—liver, heart, 
kidney, tongue, tripe, brains and sweet- 
breads — are especially desirable because of 
their high nutritive value and economy. 
When properly cooked, they make excel- 
lent eating. 

Since variety meats are more perjehetle 
than other meats, they should bought 
as needed and carefully refrigerated until 
ready to cook. If purchased frozen, they 
should be kept frozen until ready to use, 
following package directions as to whether 
to cook from the frozen or thawed state. 

The tenderness of variety meats, as with 
muscle meats, determines the cooking 


to Choote and Cook Vanity Weatt-... © 


method to be used. Liver and kidneys 
from young animals, brains and sweet- 
breads are tender. Beef liver and kidneys, 
and tongue, heart and tripe from all an- 
imals are less tender and require long, 
slow cooking by moist heat. Pork liver 
should be braised for best flavor. Brains, 
sweetbreads and tripe are usually pre- 
cooked, or simmered, in water, then pre- 
pared in a variety of ways for serving. 

Except for calf liver, which is sometimes 
served medium, variety meats are cooked 
well-done. 

The following drawings show the rela- 
tive size of livers, hearts and kidneys from 
beef, veal, pork and tamb. Approximate 
weights of each are listed. 
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TIME AND TEMPERATURE CHART FOR COOKING FRESH MEAT 
STEWING 


ROASTIN G—Use oven temperature of 325°F 


Weight Internal Appreximete Tete! 
Cot Hauge Meat Temp Time—(Heers) 


BEEF 
Standing Ribs (3) 


140° F. rare 
160° F. med. 
170° F. well done 
140° F. rare 
160° F. med. 2%-2% 
170° F. well done 3-3% 
4-5 ibs. Use times for 3-rib standing rib. 
5-7 Ibs. 170° F. well done 24-39% 
3-3% Ibs. 160° F. med. 2-2% 


8-9 Ibs. 2% -2% 
2% -3 
Standing Ribs (2) 6-6% Ibs. M2 


Rolled Rib 
Rolled Rump 
Sirloin Tip 
VEAL 

Leg (Center Cut) 7-8 Ibs. 
Loin 4%, -5 Ibs. 
Boned Rolled Shoulder 5-6 Ibs. 
Boned Rolled Shoulder 3 Ibs. 


LAMB 

Leg (whole) 

Leg (half) 

Boned Rolled Shoulder 
Bone-in, Stuffed 


FRESH PORK 

Fresh Ham 10-14 Ibs. 
Fresh Ham (half) 5-6 Ibs. 
Loin 4-5 Ibs. 
Loin End 2% -3 Ibs. 
Shoulder Butt 4-6 Ibs. 


170° F. 
170° F. 
170° F. 
170° F. 


6-7 Ibs. 
3-4 Ibs. 
4-6 Ibs. 
4-5 Ibs. 


175-180° F. 
175-180" F. 
175-180° F. 
175-180° F. 


185° F. 
185° F. 
185° F. 
185° F. 
185° F. 


BROILING 


Approximate Total Time (Minutes) 
Rare Mediem Well Dene 


Cat Thickness Weight 


BEEF 

Rib Steak 8-10 
Club Steak 8-10 
Porterhouse 10-12 


12-14 
12-14 
14-16 
18-20 
0-35 
14-16 
18-20 


0-35 
Ground Beet 
Patties 12 
Tenderloin 


LAMB 
Rib or Loin 
Chops (1 rib) 


Strtorn 


Cat 


Weight Range 


Beef—1-1% inch cubes from neck, 
chuck, plate or heel of round 

Veal or Lamb—1-1% inch cubes from 
shoulder or breast 


2 Ibs. 
2 Ibs. 


BRAISING 


Cat Warght 


Approximate Time 


Beef Pot Roast, Chuck, 
Rump or Heel of Round 3-5 Ibs. 


Swiss Steak (round) 
1 in. thick 


2 Ibs. 

Ibs. 
2.2% Ibs. 
1-1% Ibs. 


Flank Steak 
Beef Short Ribs 
Ox Tails 


Rolied Lamb Shoulder 
Pot Roast 3-5 Ibs. 
Lamb Shoulder Chops 4-5 07. each 
Lamb Shanks 1 Ib. each 
Pork Rib of Loin Chops 4-5 02. each 
(%-1 inch) 
Pork Shoulder Steaks 5-6 o7. each 


Veal Rolled Shoulder 
Pot Roast 


Veal Cutlets or Round 
Steak 


4-5% Ibs. 


2 Ibs. 
Veal Loin or Rib Chops 3-5 o7. each 


Brown then simmer 3% -4 hours 


Brown then simmer 1% -2 hours 
Brown then simmer 1% hours 
Brown then simmer 2.2/4 hours 
Brown then simmer 3-4 hours 


Brown then simmer 2-24 hours 
Brown then simmer 35-40 min. 
Brown then simmer 14% hours 


Brown then simmer 35-40 min. 
Brown then simmer 35-40 min. 


Brown then simmer 2-2 hours 


Brown then simmer 45-50 min. 
Brown then simmer 45-50 min. 


SIMMERING IN WATER 


Cot Worght Range Approximate letel lime 


Fresh Beef Brisket or Plate 


Corned Beef Brisket Half or 
Whole 


Cross Cut Shanks of Beef 
Fresh or Smoked Beef Tongue 
Pork Hocks 


8 Ibs. 


4-8 Ibs. 
4 Ibs. 
3-4 Ibs. 
% Ib. 


4-5 hours 


4-6 hours 
3-4 hours 
3-4 hours 

3 hours 


PAN FRYING 


Appresimate 
Ca Thickness Weight Heet Time Minutes 


Frozen sandwich-type 
steaks 


Calf's or Beef Liver 


Individual steaks — 
Club, Rib or Tenderioin 


Hamburgers 
Cube Steaks 


inch 
1 inch 
% inch 


— Medium 
407s. Medium 
inch 407s. Medium 8-10 


— 3-8 ozs. High 3 
— Medium 


10-12 


8-12 Rare to 
Medium 
8-12 Rare to 
Medium 


ARMOUR FRESH MEAT STUDY GUIDE 


hours a 
| 
%-3 
3% -4 
3 
3.4 
4 
67 
4-4 
18.20 
18-20 
20-25 
1% inch 2%-3 tbs. 14-16 25-90 
2inch  3-3% Ibs. 20-25 40-45 
1% inch 3%-4% Ibs. 14-16 25-30 
18-20 
Double Rib 1% inch 4-Soz.each —— 2-25 
Lamb Shoulder 
Lamb Patties %inch 4ozeach —— _— 14-15 


BEFORE COOKING— 


z | Storing in The Refrigerator. Meat should be placed at once in the 
: meat compartment or in a very cold area of the refrigerator after 
purchase. 

Fresh meat wrapped in market paper should be rewrapped loosely 
in waxed paper or aluminum foil to allow circulation of air. Pre- 
packaged meat should have the wrapping loosened before the meat 
is refrigerated. 

The best temperature for storing fresh meat is 38 to 40° F. 

Steaks, chops and small roasts can be held under good refrigera- 
tion for 2 or 3 days, larger roasts for slightly longer. Ground or 
cubed meat and waasated meats deemed be used within 24 hours for 


[Storing in The Freezer. Meat for freezer storage should be fresh and 
in top condition. 

The meat should be carefully packaged in suitable packaging 
materials to protect against drying and freezer burn. Each package 
should be labeled with a statement of contents and packaging date. 

Steaks, chops or ground beef patties should be separated with 
‘suitable packaging material to insure easy separation of the meat 
before cooking. 

_ Freeze meat immediately after wrapping and allow space for air 
to circulate between packages which are being frozen. Avoid placing 
large quantities of unfrozen meat in a freezer at one time as this 
usually overloads the freezer unit and may result in a slow-frozen 
product of inferior quality. It is desirable to freeze meat at sub- 
zero temperatures, —10° F. or lower. 

eA In all cases frozen meat should be stored at 0° F. or lower, with 

3 . as little fluctuation in storage temperature as possible. The ice cube 
compartment of a home refrigerator usually does not maintain tem- 
perature as low as a freezer storage compartment or a home freezer 
and, therefore, should be used for only limited storage of frozen 


‘meats. 
ve Freezer Storage Time. The following storage times should not be ex- 
i ] ceeded if the meat products are to be of high quality when consumed. 
; Recommended Maximum Storage 
' Product Time at 0° F. or lower 4 
j 1 Variety Meats (Liver, Heart, Tongue, etc.).................... 3-4 months ; 
AFTER COOKING— 
: Storing in The Refrigerator. Cooked meat should be allowed to stand 
room temperature for about an hour to cool slightly. Then it 


should be covered or wrapped tightly to prevent drying and placed 
. in the meat compartment or very cold part of the refrigerator. Meat 
é will keep better if left in larger pieces and not cut until ready to use. 
Under efficient refrigeration, cooked roasts and larger cuts of 

meat, if unsheed, will hold for4to5daye 


; Storing in The Freezer. Cooked meat, if to be held for longer than 


—_ ___ 4 to 5 days, should be stored in the freezer or freezing compartment ___ 
e of the refrigerator. It should be tightly wrapped in moisture-vapor- 
proof paper, sealed carefully and labeled as to contents and pack- 
— “nging date: Frozen cooked meat will be at its best if used within 2-—— 
or 3 months after freezing. Once thawed, it should be used imme- 
diately and not re-frozen. 


Reference: American Meat institute, 59 West Van Buren St., Chicago, Ill. 
ARMOUR AND COMPANY + CHICAGO B®, ILLINOIS 
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Fashions and Textiles drying of minimum-care materials, The Sub-Teen 
say clothing specialists of the USDA. 
After laundering, the clothes should 
Clothes are either of the casual, Ivy be lifted from the rinse water and figure. We have met this problem 
League type, or they are in elegant, hung smoothly on hangers with no with tested patterns. They have been 


(Continued from page 36) (Continued from page 25) 


princess line silhouettes. The favy- Winging, twisting, or squeezing to carefully analyzed so that alterations 
ored princess line is slim but not "emove water. As the water drips are at a minimum—easy for the girl 
tight, full but controlled. off, it smooths out creases or to do herself. od 

New colors with the young set are wrinkles left from the laundering. We have prepared a chart which : 


A final touch-up with the iron may 


combinations of black and beige, silhouettes and measures the sub- 
be needed to make hems, seams, and 


black and white, small, bright peas teen figure. It assures both the pupil 
ant prints on dark or black grounds edges as smooth as new, ; and the teacher the correct size se- 
Coordinated fabrics suggest a plain Some of the synthetic fibers, such lection. Remember, she will choose 
dress with printed jacket; plain “ “Dacron, also have this drip-dry her size by bust measurement ac 
coat and printed dress. quality. Clothes made of these syn- cording to the new standards 
In dressy clothes the softer. finer thetics will be Ww rinkle-free when 

types of pinwale corduroy permit 4) only if lifted from the rinse  guitable Styles Aid 

designers and home sewers to blouse water and hung to dry with the 
and drape at will least possible handling. The more 


In Teen-Age Grooming 


they drip, the smoother they dry Teachers are constantly asking us 

for help in teaching grooming. They 

It Has to Be Really want to know how to impress girls 
Wet to Drip-Dry New "'Ban-Lon” Nylon with the importance of over-all good 
Of the many finishes now used by Undergarments that are light as rooming, Here again, good, suit 
textile manufacturers to add to the a zephyr and wonderfully comfort able styles for the sub-teen will help 
appearance and wearability of cloth able to wear are made of “Ban-Lon,” For, the girl who has clothes that 


ing fabrics, one of the most widely a textured yarn made of du Pont suit her to a “T” will take pride in 
appreciated is the minimum-care nylon. The yarn is produced by her appearance, Once she visualizes 
finish, used for cottons and rayons. crimping the nylon filaments, giving herself in an attractive costume she 
It is often described as “‘drip-dry"” the porous, circular-knit fabric a will want to finish the picture with 
finish. Its great advantage is that it high degree of absorbency. This neat, shining hair, tidy nails, and a 
saves on the job of ironing. It also spells coolness for warm-weather clean, clear complexion. 
helps the fabrics resist wrinkles and wear and comfort for the wintet Yes, the sub-teen can be a star 
shed soil months. Garments are lightweight, pupil. She's a girl with very little 
Dripping is essential for smooth  handkerchief-soft, and quick-drying. past and a big future! 


they'll enjoy—and remember— TEACHER'S MANUAL 
| ee Brief, complete facts on canned cling 
lessons from this ee Se peaches and fruit cocktail. Practical reci- 
pies. Use ideas. Demonstration plans. Home 
assig nts. 
classroom-tested material on 


CLING PE ACHES RECIPE SHEETS 


Punched for student notebooks, 8% x 11. 
Easy, tested directions for cling peach, fruit 


FRUIT COCKTAIL cocktail dishes. 


from FULL COLOR WALL POSTER 


CALIFORNIA e Cling peach or fruit cocktail dish. Recipe 7 


in large type. No brand names. 
COLOR MOVIE OR FILM STRIP 3322:¢ \\ MIMEOGRAPH STENCIL 
History of peaches. Modern growing, can- e531 Cut for you to run off lesson sheets, 8'% x 11, 
of ¢ alifornia spaced for punching and insertion in 
of cling student notebooks. Buying facts, class and 
dishes for family and parties. 
, ; home projects, use suggestions. 
Movie: 16 mm., 20 min. Voice commentary. Ht 
Film Strip: Same material for 35 mm. turn to coupon section to order yours now 


strip film projector. Voice on 33'4 rpm rec- 
ord. Mimeographed script also available. CLING PEACH ADVISORY BOARD 
Important: Requests filled in order re- 
ceived. Please print both your name and 
address plainly. San Francisco 4, California 


350 Sansome Street 


a 
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NEW 


For the Home 


Low and Sleek 


A cannister model has been added 
to the Singer line of vacuum clean- 
Low and round, the new model 
is larger than most canisters, but is 
unusually lightweight. A low center 
of gravity prevents overturning and 
an extra large, disposable dust-bag 
permits more cleaning before chang- 
ing bags. A powerful air action 
keeps suction power at high effi- 
ciency. But to prevent a blast of air, 
there are radial fins in the base of 
the unit to diffuse the exhaust. 

There is a complete set of attach- 
ments supplied with the Singer Roll- 
A-Magic cleaner. These include ex- 
tension wands, flexible extension 
radiator -cleaning nozzle, up- 
holstery-cleaning brush, and rug and 
floor attachments, 


«Ts 


hose, 


Take Your Choice 

There are now three sizes of por- 
table television sets made by General 
Electric. These come with 9- 14- and 
17-inch The models, it is 
claimed, can be carried easily from 
room to room. Complete with indoor 
antennas, these models need only to 
be plugged in to operate. 


acreens., 


Innovation in Tableware 


Combining sterling silver and im- 
ported stainless steel in two patterns, 
Contempra House, a division of the 
Towle Manufacturing Company, pre- 


\ 


New Singer Roll-A-Magic vacuum cleaner 
has high suction power, diffused exhaust. 


sents a new line of tableware. Both 
patterns have sterling handles to con- 
trast with the stainless steel bowls, 
tines, and blades of spoons, forks, 
and knives, Both patterns come with 
handles either plain or with heavily 
oxidized ribbing. Jade is tipped with 
precious enamel, while Fleet has a 
tapered end without enamel. A four- 
piece setting in Jade is priced at 
$16.00; in Fleet, $15.00. 


Something Very New 


An automatic tea maker that 
brews tea with consistent flavor and 
strength is being market-tested this 
fall. Entirely new, the tea maker 


Combination of sterling silver and stain- 
less steel in two patterns, Jade, Fleet. 
is a handsomely styled appliance. 
It has two parts, very much like 
a vacuum coffeemaker. The tea 
is placed in the upper bowl and the 
water brought to a boil in the lower 
tea pot. The water is forced to the 
upper bow! where the tea is brewed. 
It flows down to the tea pot where 
it is kept warm for serving. 


Electric Sink 

An all-electric, dishwasher sink, 
made by Hotpoint, has a device that 
automatically injects a wetting agent 
into the final rinse water. This is 
said to insure spotless washing and 
rinsing of dishes even when hard 
water is used, The sink, which has 
a single-lever faucet to control water 
temperature and volume, may be 
equipped with an electric food-waste 
disposer. The dishwasher has two 
separate sliding racks and can ac- 
commodate a dinner service for eight 
at one time. 


PRODUCT BRIEFS 
” A low-cost, precision knife-sharp- 
ener is said to fit all popular makes 
of mixers and to sharpen all kinds 


~ 
Automatic tea maker brews tea like cof- 
fee, insures consistent flavor and strength. 


of kitchen and carving knives. The 
sharpener is mounted on a steel shaft 
which is inserted in the drive-shaft 
opening of a standard mixer. Made 
by Disney Products, Inc., the sharp- 
ener sells 
Blem, a 
pound that 


for $3.95. 
furniture-restoring com- 
was previously avail- 
able as a premium with Pride, is 
now being marketed as a separate 
product by S. C. Johnson & Sons. 
There are two types of Blem: one 
for light wood, the other for dark 
wood. It is sold in a kit, with appli- 
cator pads, for 79 cents. 
“ A handy guide to check the safety 
of your home’s electric wiring has 
been prepared by the National Ade- 
quate Wiring Bureau. Called the 
Housepower Rating Chart, it is a 
listing of exactly what appliances a 
house is wired to take, plus an esti- 
mate of the cost to wire the house 
for other appliances. The bureau 
suggests that an electric contractor 
or utility company be asked to sup- 
ply and help fill out the chart. 


All-electric dishwasher sink has auto- 
matic device to insure thorough rinse. 
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for Laundry 


New products and some old favorites on the market shelf 
play an important part in the home laundry process 


URING the past ten years, ma- 

jor changes have taken place in 
home-laundry processes. Automatic 
washing machines and dryers, iron- 
ers, new detergents, and new fabrics 
and finishes have all contributed to 
making this continuing task a much 
easier one. 

Today the home-laundry field is an 
ever-changing one. Where once the 
procedures were almost standard, we 
are now constantly learning about 
new methods and techniques. And 
new products are appearing on the 
market regularly. As a result, wash- 
able clothes and household linens 
come out of the laundry looking 
clean, crisp, and bright, without 
damage to the fibers. 

Successful laundering requires the 
right combination of water, laundry 
aids, and equipment. A major pur- 
chase such as a washer, dryer, or 
ironer is usually carefully consid- 
ered, but the average shopper may 
choose any type of detergent or laun- 
dry aid without knowing what it will 
do for her. She frequently changes 
brands to find one that will produce 
the best results. 


Soap and Detergents 

Actually the type of detergent to 
select often depends upon the water 
supply. If there is an ample supply 
of hot, soft water, any type of soap 
or synthetic detergent will do a good 
job of removing soil. When water 
conditions are poor they can be im- 
proved by the installation of a fast- 
recovery water heater and water- 
softening tank. These appliances 
serve the water needs of the entire 
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house and are a great convenience 

When hard water is present, the 
selection of a detergent is very im- 
portant. It is known that soap com- 
bines with minerals in hard water 
to form an insoluble curd which 
clings to fabrics. This eventually 
stiffens the fabrics and coats their 
surfaces with a dull gray film. This 
condition can be prevented, to a cer 
tain extent, by the addition of pack 
aged water softener to the wash- 
and rinse-waters. The soap should 
be added after the softener has been 
dissolved, for the best results 

Synthetic detergents, often called 
syndets, react more favorably in hard 
water, They do not combine with 
minerals in water and, in hard water, 
tend to have greater soil-removing 
efficiency than soap 

There are several types of deter- 
gents on the market for delicate and 
average fabrics and light and heavy 
soil. The mild soaps and synthetic 
detergents are advised for delicate 
fabrics and lightly soiled garments. 
They do not have the soil-removing 
properties of all-purpose soaps and 
detergents and should be used only 
for light laundering. 

All-purpose detergents are recom- 
mended for the average family laun- 
dry. They have greater soil-remov- 
ing ability, but are not harmful to 
fabrics. They rinse out readily in 
hot or cold water. 

An important class of synthetic 
detergents is the low-sudsing type 
recommended for use in automatic 
washing machines and, specifically, 
the tumbler type. With this product 
the absence of high suds does not 


indicate any lack of cleaning power. 

Other products are often necessary 
to complete the laundry process. 
These include bluing, bleach, fabric 
softeners, starch, and fabric tints 
and dyes 


Bluings 

Bluing brightens white fabrics by 
restoring the blue tones. Some blu- 
ings contain fluorescent substances 
which increase the degree of light 
reflection in the fabric. There are 
three forms on the market. Cake and 
liquid bluing are added to the last 
rinse-water. Bead bluing is used in 
the wash-water 


Bleaches 

Bleaches will remove stubborn 
stains from white fabrics. Liquid, 
powdered, and granulated forms are 
available. All bleaches are not alike 
and should be used according to di- 
rections on the label. 

Chlorine bleaches are packaged in 
liquid and powdered forms. General 
directions say they can be used to 
whiten cottons and linens. However, 
one manufacturer of a liquid 
chlorine-bleach has announced that 
his product, Clorox, may be used in 
laundering 100 per cent nylon and 
rayon and will remove stains from 
Dacron, Orlon, and Dynel. He ree- 
ommends this procedure for whiten- 
ing age-yellowed nylon: Add 2 table- 
spoons Clorox to one gallon warm 
water. Then add 1 teaspoonful 
household vinegar. Mix well. Im- 
merse clean nylon 15-30 minutes. 
Rinse well, repeat if necessary. 

(Continued on page 61) 
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2 By FLORENCE STASSEN 


Models 
Home Laundry Equipment 


has been combined with auto- 
‘ maticity to make this year’s automatic laundry 
equipment completely versatile. New models wash 
and dry any type of washable fabric with complete 
safety and satisfaction 
: With the new models the user can control her 
:: machine so that it will function according to the 
needs of the fabric being laundered. There are sepa- 
rate cycles for laundering normal and delicate 
fabrics. The cycle for delicate fabrics features re- 


duced washing and spinning actions. In some 
models the time is simply reduced. However, a 2- 
speed agitator may be used to cut down excessive 
wear on the fabric. In one machine the agitator 
moves at 42 strokes a minute, from 1 to 4 minutes, 
for delicate fabrics. The normal action is 65 strokes 
a minute, from 1 to 14 minutes as needed 
Water-saving features have been included’ in 


many machines. Newest is the cold-water rinse 


This not only saves the hot-water supply, but it is 
Unique control towers on Frigidaire automatic said to be 


more effective in eliminating wrinkles 
washer and dryer replace customary back panel. 


from garments made of synthetic fibers 
A water-fill control also saves water. This per 
mits the tub to be filled to only '. or “4 of its 
capacity according to the size of the load. Depend- 
. ing upon the make of the machine, this is either 

selective or automatic 

— Wash-water may be used several times in some 
e © machines. After being used once, the wash-water 
a is pumped into an adjacent laundry tub for storage 
- during the rinse and spin cycles. When the time 
dial is set according to directions, the wash-water 


is pumped back into the washer for reuse 
fee" j . Practically every line of laundry equipment has 
Ee etl been redesigned to include features often requested 
4 ) by editors and homemakers. One machine is now 
° x equipped with a water-softener dispenser, 
| It is a simple device that fits over the agitator, 
— and can be filled with water softener when the 
‘ -—— homemaker is loading the machine. At the proper 
: * * <= time during the rinse cycle the water softener is 


dropped into the water by the dispenser. 
Washer and dryer twins by Westinghouse are only 


25 inches wide. They moy be installed side by Extra cleaning efficiency has been obtained by 
side or with the dryer mounted above the washer. the installation of filters which trap heavy soil, 
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sand, and lint. This sediment is pumped out of the 
tub so that it will not be redeposited on the gar- 
ments 
when needed. 


Some filters can be taken out and cleaned 


Important styling changes have also taken place. 
Color appears everywhere. Pink, yellow, green, and 
white seem to be the favorites. However, many 
other colors are available and special ones can be 
ordered from the factory. 

There is a definite trend in styling toward the 
slimmer, straighter Practically all models 
have straight edges and a slender look. One manu- 
facturer has removed the back panel and placed the 
control as a tower device that is easy to see and 


lines. 


use. Most cabinets are 24 inches deep so that they 
can be placed in line with base cabinets, 
Recognizing the space limitations of many homes, 
one manufacturer offers a 25-inch wide appliance. 
The washer and dryer may be placed side by side 
or the dryer may be installed above the washer 


Automatic Dryers 

Practically every washing machine has a matched 
dryer, Therefore exterior styling and color trends 
are identical to the washers just described. How- 
ever, that is where the similarity ends. In washers 
the washing action can be by agitation, tumbling, 
pumping, or rocking. Dryers all use the same 
method—that is, tumbling the laundry in warm air. 
Dryers may be heated by vas or electricity. 

There are several innovations this year. One 
mode! features a control for stationery drying. The 
tumbler action can be stopped, and a drying rack 
placed in the loading port where garments can be 
hung for circulated-air- or air-and-heat drying. 

A safety feature appearing on many models is 


the automatic stop when the door is opened, 


Heat and time controls are a feature of almost 


Two separate cycles for washing delicate 
and regular fabrics, and a cold-water 
rinse are features of Hotpoint washer. 
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Abbott Laboratories 

North Chicago, Illinois 

Please send me, without charge: [) New 42-page 
recipe booklet, Calorie Saving Recrpes with Improved 
SUCARYL. (If you desire more than one copy, indi- 
cate how many ) Two sample bottles 
of Improved Sucaryl® Tablets 


Name 


(please print) 
School or Organization 


Address ee 
6) Nov, 56 PHE 


American Bottlers 
Of Carbonated Beverages 
1128 Sixteenth Street, N.W., Washington 6, D. C. 


Please send us free booklet, Soft Drinks and the Balanced Diet, contain- 
ing evidence that soft drinks have a place in good nutrition. (Sample 
copy free and after you have seen it, we can provide up to 20 free.) 


Name Title 
(please print) 


School 
Address 


Zone State .. 
148 Nov. 56 PHE 


for your Home Economics classes . . . 
ARMOUR Fresh Meat Study Guide 

This brand-new, 16-page booklet is packed with the latest, most 
authoritative information on everything your students want to know 
about buying, preparing, and storing meat, You'll find it a useful and 
valuable text for use in your foods classes 

Included are four meat charts showing in detail the cuts of beef, 
pork, lamb, and veal. There is also a time and temperature table for 
roasting, broiling, braising, stewing, and simmering. You'll find in 
formation here, too, on how to store and cook frozen meats 


The quantity is limited, so send today for the number of copies 
you need for your classes 


Consumer Service Department 
Armour and Company 
Chicago 7, Illinois 


Please send me copies Armour Fresh Meat Study Guide 


Name 
(please print) 


School Number of Students 


Addre 


Zone State 


28 Nov. 56 PHE 


Association Films, Inc., Dept. PHE-116-C 
347 Madison Ave., New York 17, N. Y. 
Please send free (except for return postage) 
Cate h A c old 
Day wanted 

(allow 4 weeks) 


l6mm. him How To 


ted choice 
(allow 6 weeks) 


set of posters (Large schools may require more than 


2nd choice 
(allow 5 weeks) 


Also send 
one set.) 
Name 
School or Organization 

Street 

City Zone 
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Just fill out coupons 


and mail them today to: 


PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 
33 West 42nd Street 
New York 36, N. Y. 


every dryer. The heaviest or lightest fabric can 
be dried to just the desired degree without varia- 
tions. For example, towels come out of the dryer 
high and fluffy, nylons smooth and wrinkle free. 

Installation is no longer a problem for the dryer 
owner. Models are either self-venting, or can be 
vented in several ways. Lint traps are larger and 
easier to clean. 


Combination Units 

The washer-dryer combined appliances have 
achieved considerable popularity since their intro- 
duction several years ago. Reasons for this are: 
One machine takes up less floor space than matched 
appliances, The cost may be less, and the laundry 
does not have to be transferred from one machine 
to another. 

The combination unit will wash, rinse, and dry a 
load of clothes in a continuous operation. The proc- 
ess takes 90 minutes or more depending upon the 
length of soak, wash, and dry cycles selected by the 
user. The entire operation is automatic after the 
controls are set. However, the machine may be 
stopped at any time, or the length of cycles adjusted. 


The Finishing Touch 

Ironing today is much easier, but it is definitely 
not a thing of the past. For an absolutely auto- 
matic laundry, an electric ironer should be included. 
There are two types on the market. Both are rotary, 
but on one the ironing shoe is placed above the roll 
and on the other the shoe is placed beneath the roll 


Complete operating instructions are printed on the 
inside cover of this new General Electric washer. 
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Combination washer-dryer by Bendix 
has a newly designed control panel. 


Both Some time is 


needed to learn to operate the machine efficiently, 


types perform satisfactorily. 


but once the techniques are mastered, the work 
load is reduced considerably 

Ironing tables and hand irons have been improved 
this season. Most ironing tables are adjustable to 
several heights so that the homemaker may sit down 
to iron. The tables have perforated tops to permit 
greater air circulation through the covers and pads. 

Hand irons are lighter in weight, easier to handle, 
Most 


and have dependable thermostats. irons are 


steam and dry combinations. 


This new device for the Norge washing machine dis- 
penses water-softening agent during the rinsing cycle. 


NOVEMBER, 1956 


Carter Products, Inc. 


Makers of Arrid Cream Deodorant 
2 Park Avenue, New York, N. Y. 
Please send FREI 


sample jar of Arnid 


copies of Good Grooming Wall Chart and 


Name Pith 


(please print 
Schoo! Ir HS llega 


Address 
City ‘ State 


Grade(s) .... 
175 Nov. 56 PHE 


Other 


No. of H.-S. students taught Boys 


Cling Peach Advisory Board 


350 Sansome Street, San Francisco 4, California 


Yes, send me free, as described in your advertisement in & 


this publication 


ter ( ) Cut mimeograph stencil ( ) ee 
Movie or ( ) m strip with ( ) 334% rpm 
and sccompanying recipe folders for 


(second choice date) 


COATS & CLARK’s Zipper Visnal-Aid Card 


Coats & Clark's 
Educational Mail Department PHE-116 
P. O. Box 67, Newark 1, New Jersey 


For more information on Zipper Visual-Aid Cards, mail this coupon today 
Name 
School or Organization 
Street 
City State 
111 Nov, 56 PHE 


Jane Ashley, Home Service Department P-11 
Corn Products Refining Company 

17 Battery Place, New York 4, N. Y. 

Pleas 


Dution to n 


end me free 


y girls 


Copies of The Holiday Booklet’ for distri- 


State 
66A Nov. 56 PHE 


oe 


Grocery Store Products Co. “sm, 
Dept. P-11, West Chester, Pa. é 


Please end me a + helpers free ( One 
Making and { Making Sauces and 
of KITCHES BOUQUET; 


et for 


State 
24 Nov. 56 PHE 


PHE 59 
' 
' 
‘ 
‘ 
Teacher's manual ) Wall po 
Student recipe sheet And send ( ae 
record mimeographed « ript 
ise (date preferred) 
Name 
Addre 
133 Nov, 56 PHE a 
‘ 
- 
' 
‘ 
‘ 
pe 
‘ 
RY 
' 
¢.. 
< ‘ School cee 
<6 
- 
‘ 
~ 
' (4) and ‘ { recipe she 
please print) 
School 
‘ 


PHI 


Cabinet design of 40-gallon water heater fits into 
any kitchen plan. Made by General Electric. 


Imperial models of 
RCA Whirlpool 
washer and dryer 
are available in 
four pastel shades. 


Just fill out coupons 


and mail them today to: 


PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 


33 West 42nd Street 
High back panels of Kelvinator washer and 
New York 36, N. Y. dryer are illuminated by fluorescent lights. 
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Shopping for Laundry Products 
(Continued from page 55) 


Sodium-perborate bleaches, available in powdered 
and granulated forms, are slow-acting and are said 
to be safe for use on wool, silk, cotton, linen, and 
synthetic fibers. 


Fabric Softeners 


The fabric softener is a relative newcomer to the 
laundry market. It is a liquid or powder contain- 
ing an anti-static factor that is added to the last 
rinse-water to give a soft, fluffy finish to fabrics. 


Starches 


Starching adds crispness and a smooth finish to 
garments. It also forms a coating which helps pro- 
tect fabrics from soiling. 

Liquid and dry forms of starch are available. 
Most starches are of vegetable derivation with the 
exception of plastic starches which have a resin 
base, 

The dry-lump starch must be dissolved in cold 
water and then cooked. However, the pregelatinized 
starches dissolve instantly in cold water and do not 
require cooking. Liquid starches are used full 
strength or are diluted as désired 

Starch should be worked into the fabric for best 
results. Manufacturers of a  precooked starch, 
Niagara, recommend working starch solution into 
fabric by gently squeezing and dipping the garment 
several times. Clothes may also be starched in the 
automatic washing machine. The Hubinger Com- 
pany has worked out this recipe for preparing 
starch for a full load of clothes. 

They advise that 6-8 tablespoons of Quick Elastic 
Starch be used for light starching; 9-11 tablespoons 
for medium starching; and 12-16 tablespoons for 
heavy starching. For medium and small loads, re- 
duce starch accordingly. Most satisfactory results 
are obtained by using the hot-starch-mixing method 
as follows: Using up to 12 tablespoons starch, mix 
well with 1 cup cold water, add 2 quarts boiling 
water stirring constantly. Using 12 tablespoons or 
over, mix starch with 2 cups cold water and add 
4 quarts boiling water. Add solution to the last 
deep rinse and allow machine to complete cycle. 
Damp-dry in dryer or hang on line 


Tinting and Dyeing 


Occasionally colors of garments and linens must 
be renewed. An ideal way is to tint them in the 
washing machine. This is not only easy, but results 
in an evener and darker tint than is possible with 
the hand-dipping method. However, if very dark 
colors are desired, article should be simmered in 
a dye bath according to directions on the package 

Articles to be tinted in washing machine should 
be clean. Simple rules include: Dissolve the dye in 
a small amount of hot water and strain: then wet 
fabric by allowing it to go through one rinse. Drain 
tub and fill with hot water (do not remove gar- 
ment). Add dissolved dye and allow washer to go 
through the full rinse cycle. Damp-dry in dryer 
or hang to dry. Rinse washing machine with hot 
water and detergent. Be sure to clean top of ma- 
chine and tub after using the dye 
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FREE! AUTOMOBILE DOLLAR BOOKLET! 


Money Management Institute 

Household Finance Corporation, Dept. PHE-1156 
Prudential Plaza, Chicago |, Illinois 

Please send me a complimentary copy of the new booklet, “Your Auto 
mobile Dollar,” and a free copy of the Money Management Program folder that 
describes all the booklets and filmstrip lectures avatlable 

Also send me copies of Your Automobile Dollar” at 10¢ each 
for my students 
Name 
Address 


City Zone State 


School or Organizatio 


42 Nov. 56 PHE 


Knox Gelatine 
Box PE 11, Johnstown, N. Y. 


Please send me my free copy of the new Gel-Cookery Recipe Book 


Name Tithe 
(please print) 
School 


Addre 


City State 


38 Nov. 56 PHE 


CANNED FOODS~—New and Revised Kut 
Consumer Service Division 
National Canners Association 

1133 - 20th Street, N.W. Washington 6, D. C. 


Please send me up-to-the-minute kit (including wall chart, Canned Po id 
Buyine Guide) about canned toods tor students 


Name 
School HS College 


Address 


Zoom State 
10 Nov. 


National Turkey Federation 


Mount Morris, Illinois 


Please send me copies of new booklet Turkey, Highest in Pro 
tein, Low in Fat Single copies free; additional copies 7c each 


Name 


School or Organization 


City State 


/ 


tril 


187 Nov. 56 PHE 


Practical Home Economics 

Teacher Edition of Co-ed 

33 West 42nd St., New York 36, N. Y. 

Please enter my subscription to Practical Home Economics Teacher Edition 

o! Co-ed, tor the term checked below 
One Year ($3.00). | Iwo Years ($5.00) 
Send Bill Later 

Name 

School 

Addres 

City Zone 


Payment Enclosed 


Nov. 56 PHE 
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: Just fill out coupons 
te and mail them today to: 
4 PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 
33 West 42nd Street 
New York 36, N. Y. 


Insure Agains Emergencies 


(Continued from page 28) 


requirements can be adequately met even in an 
emergency. During the last decade, many new 
canned meat-products have become available. They 
are excellent to eat, store without refrigeration, and 
need no further preparation—all features that make 
them ideal for any emergency shelf. Some of the 
most popular canned meats which are suitable for 
the emergency shelf are: luncheon meat, frank- 
furters, and Vienna sausage. There are also tuna, 
salmon, chicken, and many other main-dish products 
which combine meat with another food. These in- 
clude corner beef hash, chili con carne, frankfurters 
and sauerkraut, spaghetti and meatballs, lamb and 
beef stews. Select a variety of canned, ready-to- 
serve soups and vegetables to go with these main- 
course items. Then add canned fruits, juices, and 
breads, and you can have just as adequate and nu- 
tritious meals as if you were eating at your dining- 
room table, 

4. Store enough liquids to provide a minimum of 
two gallons per person for a week, or approximately 
one quart per day, plus an additional gallon for 
each child under three. A wide variety of beverages 
should include single-strength citrus and other fruit 
juices, tomato juice, and canned carbonated bever- 
ages. Store fresh water in tightly covered gallon con- 
tainers, being sure to seal the caps with tape. Refill 
the containers every six weeks to insure that water 
is always clean and fresh. Have a good supply of 
canned milk on hand. To dilute, use water or tomato 
juice. (Tomato juice blends well with canned milk 
and makes an excellently flavored, nutritious drink.) 
If you have a means to heat water, you will be wise 
to include instant coffee, cocoa, tea, and a good as- 
sortment of canned soups, There is nothing more 
satisfying under unpleasant circumstances than a 
steaming hot drink. People have lived longer with- 
out food than without liquid, so every precaution 
should be taken to insure a completely adequate 
supply of as many different kinds of liquid as 
possible. 

5. Build up a supply of canned foods gradually 
It is a wise practice to draw on the emergency sup- 
plies three times each year for routine household 
use, replacing each item taken from “stock.” In 
this way, the supply remains current 

6. All of the preparation included in the first five 
points depends greatly on this all-important sixth 
point, There are other basic supplies besides food 
to be included on your emergency shelf. You will 
need a trustworthy can opener, a beverage can 
opener, paper plates, cups, napkins, and a knife, 
fork, and spoon for each person. Be sure to have 
a flashlight in good condition, a first-aid kit, candles 
and matches in watertight containers. If you have 
a small grill available, provide a supply of canned 
heat or charcoal for emergency fuel. If there are 
small children in the family, cooking facilities are 
essential. In any family, however, the advantage 
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of having hot foods during even a short emergency 
is well worth the added effort in planning. 
Here is one daily menu, using canned foods. 


Sally Ross 
Pream Test Kitchen 

Box 447, Columbus 16, Ohio 

Please send me FREE PREAM RECIPE FOLDER. I can use ...... extra 
copies for my class 


PATTERN MENU 
Orange Juice Tomato Soup ' 
School 


Vienna Sausage 


Brown Bread Address 


Fruit or Vegetable Juice 129 Nev. 56 PHE 
Carrots and Peas 
Date Bread Nuts | Putnam Fadeless Dyes 
Dinner . Monroe Chemical Company 
Hamburgers Baked Beans ' a. FREE Teaching Manual and leaflets 
Harvard Beets ' b, FREE Washing Machine Dyeing folder for students. (Quantity: .....) 
Instant Coffee (please print) 


School 


Address 
How Well Can You Sell? City 
(Continued from page 17) 160 Nov. 56 PHE 


we, of all people, have a high respect for the careers OO 


of wives and mothers. Perhaps first we have to Ralston Purina Company 
make others share our respect; to get across the ' Nutritional Department 


idea that a “wife and mother career’’-—making a _ Checkerboard Square, St. Louls 2, Missouri 
home and building a family—is a great deal more | Please send me 
than just cooking and sewing. Then it may be easier : () A free file-size recipe for making “Herb-Krisps” C5577 


' (€) Home Economics Kit—No. C 4570—containing sample copies of free 
teaching aids. 


to interpret what home economics, as a profession, 
does to improve family life. 


Name 
Teachers of home economics, as you know, deal Title 
with an extraordinary variety of subject matter. 
/ . Address 

They practice their skills not only in academic set- : 
ting but almost anywhere that people live. There ! This offer not valid outside Continental U. S. 157 Nov. 56 PHE 
are home economists working all over the world : 


improving family living wherever they are. ' 
Isolated attempts at pointing up home economics ' Rit Products Division 
as a valuable profession are not enough. Many | 1437 West Morris St., 


schools and colleges have career days to help stu- Indianapolis 6, Indiana 

dents become acquainted with opportunities in our : Please send me my free copy of: 
field. But every day should be career day. The more : (0 Wardrobe Book 

young people who are reached, the more will feel ‘ (J Home Decorating Book 
inspired to join our profession. (For some time : (0 Christmas “Fun Fixings’ Book 


the editors of Practical and Co-ed have featured a 


series of cover photographs and articles on young | iia 
home economists in action, to stimulate re- Pe 
cruitment. ) 26 56 PHE 
Certainly, there is much to learn from guidance ' 


counselors about how we can help them and how ' $hilin Film Service Corporation 


they can help us in getting information to potential | The News of the Day Building 

students. If we are to convince people of the value ' 450 West Séth Street, New York 19, New York 

of home economics, we need to be better prepared. ‘ Please send the FREE-LOAN film, Lady of the Land, for use on dates 
We should be ready with information, not only ghown: ist choice .......... 28d choice 

about careers, but about courses now offered in | The approximate size of the audience will be ..... paokdbeeha ; 
colleges to train home economists Organization 


Add ress 


When a student or parent asks what college City . 
courses a home economics major takes, do you find Signature 
vourself, as I do, having to shift from “‘our” courses Offer limited to: Ark., lil, Ind., lowa, 
on Kans, Ky, La, Mich, Minn, Miss, Mo, N.C., 186 Nov, 56 PHE 
to the present-day curriculum? Can you describe | Ohio, Pa., Tenn, Tex. W. Va, Wis. 
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such courses as “Problems of Consumer-Buyers,’ 
“Commercial Techniques in Clothing Construction,” 
“International Understanding through Films,” or 
“Leadership in the Community’? Maybe they of- 
fered these courses when you went to college, but 
they didn’t in my day! 

Today the field of home economics has broadened 
so much that I won’t even attempt to touch on all 
the careers that are open. The science and art of 
homemaking have so many aspects that the possi- 
bilities of using professional competence to improve 
the practice of this science and art seem almost 
endless. 

One appeal to new recruits might be put on the 
basis of some of the less-known but worthwhile 
work of home economists that is being carried on 
everywhere. 

For instance, in Chile, a newspaper reports, 
“Home economists have contributed materially to 
the rise in the amount of fish eaten in many areas, 
inland as well as coastal. Their efforts to popu- 
larize this cheap and accessible source of protein 
is concentrated on school children with amusing 
jingles and songs about fish. Adults see fish dishes 
and recipes demonstrated in mobile kitchens.” 

In a New England city, a home economist I know 
has an evening class for women employed during 
the day. All of them grew up in Europe and, nat- 
urally, they prefer the kind of food they had as 
children, But their own children like American 
food. The home economist, while showing appre- 
ciation for the food they like (and it is delicious), 
is helping them to try some American dishes. 

Another home economist teaches handicapped 
homemakers, helping them to select clothes for their 
children that are easy to take care of, to arrange 
their households efficiently in terms of their 
handicaps. 

In selling our profession to others it pays to start 
at home. It’s important to share your concepts of 
the job with your colleagues. The English teacher 
may find a phase of family living appropriate as a 
theme topic. Art, social-studies, and chemistry 
teachers may discover that home economics relates 
to their fields. 

Sometimes, though, it is not easy to tell other 
people exactly what we do, I remember when a 
physician joined our staff. Part of his orientation 
was to have me interpret my job to him. I knew 
such clarification meant a lot to our future relation- 
ship. But the first thing I had to do was to evaluate 
my job for myself. Have you done this lately? If 
not, the results may surprise you. 

Just fill oul coupons We should not overlook any chance to “show off” 
home economics. When a_ professional colleague 


and mail them today to: 


visits you, for example, introduce her to other mem- 


PRACTICAL HOME ECONOMICS bers of the faculty, the principal, or the PTA. It 


Sted will help widen their understanding of careers in 
TEACHER EDITION OF CO-ED home economics. It is greatly to our advantage, 
33 West 42nd St t also, to have students from other classes hear and 


meet the visitor, 


New York 36, | ie All of these efforts are important. But I think 
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the thing that will do most to create interest in, and 
sympathetic understanding of, our profession is our 
own thinking. our- 
If we think it is exciting and we constantly 


We must be positive about it 
selves. 
see how it can contribute to school, community pro- 
yrams, and business, our enthusiasm will be con- 
If we really think about the many things 
being done in home economics, we can’t possibly be 


tagious. 


apathetic about our profession. 

Home economics has to do with the things that 
matter most to people—the home, the family, chil- 
dren. 
ment and family relations in a very real sense make 
this a better world to live in 


Its broadly applied skills in home manage 


If we ourselves think 
of it this way and interpret it this way, we cannot 
fail to attract young people to our field, 


Growing Up 
(Continued from page 24) 


You Men 
struation” is a colorful and informative presentation 


“Confidence Because Understand 


which not only sets forth clearly the physiological 
facts, but stresses a sound psychological approach, 

When it comes to the students, a teacher can be 
sure she will absorbed attention 


she 
However, there are 


yet to anything 


has to say about this phase of growing up. 


always a few girls who will be 
tense and ill at ease at the prospect of an open dis- 
cussion. Embarrassment can be avoided by begin- 
ning with a general talk on growing up and all that 
it entails. Then lead up to an introduction to men 


strual hygiene. Girls are up more 
freely when they realize that their current problems 
that 


normal 


apt to speak 


are shared by others what they are expe 


riencing is natural and 

As this age group is particularly eager to con 
form to an accepted pattern, the teacher has a good 
opportunity to emphasize a healthy acceptance of the 
changes (mental and physical) which they are dis 
Their increasing awareness 


looks, the 


cosmetics, and 


covering in themselves. 
their 
clothes, 


of boys, of own urge for 
that 
sense of frustration when parents and family are 
all be 


yrowing up. All are parts of this particular phase 


parties, 


pretty and occasional 


concerned can mentioned as indications of 
All are perfectly normal and to be expected 

From this, the teacher can proceed quite easily 
to the actual physiological development, using the 
chart “What Happens During 
illustration. <A 


Menstruation” as 
the 
menstrual process and its purpose can be 


real understanding of whole 
both en 
lightening and reassuring to girls. For this reason, 
the teacher should be most careful not to refer to 
it in such terms as “the curse,” “sick time,” “being 
that 


these are all carry-overs from the days when women 


unwell,” etc. Instead, she should point out 


wore tightly laced corsets that squeezed their bodies 
and hindered proper breathing, digestion, and men- 


She the fact that, 
nowadays, girls and women everywhere lead busy, 


struation should emphasize 


active lives—in school, in business, and at home 
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, Singer Sewing Machine Co. 

' Educational Dept., 149 Broadway, New York 6, N. Y. 

, Please send me the following free pamphlets: C) 4 Short Cuts to Better 
Sewing; (1) How to Sew Synthetics; C) Practical Uses for Zigzag Stitching 
(construction details); [) Practical Uses for Zigzag Stitching (hnishing 
details). 

' (please print) 

16 Ney. 56 PHE 

_ The Toni Company 

Education Dept., PH-1156, Merchandise Mart, Chicage 54, Illinois 


i 
i 


Please send booklets for students. I would like to show 


Vacuum Can Company 
19 So, Hoyne Ave., Chicago 12, Il. 
Please send illustrated circular “Group A” showing how schools are 


using Aer-VoiD Vacuum Insulated Hot ‘Food Carriers to expedite school 
lunch operations and save money. 


(aummber ) 
(date) (second choice date) 
(please print) 
yy School 
Address 
City State ewe 
| 137 Nov, 56 PHE 
t 


Name 
(please print) 
Title 
School 
Street Address 
City Zone State .. 
120 Nev. 56 PHE 


FREE! Illustrated Lesson Sheets 
New "LoveLight" Chiffon Layer Cake 
Method Pictures and Recipes 
Wesson Oil and Snowdrift Sales Co. 
210 Beronne Street, New Orleans, La. 


Please send me (_) copies 


Wessor Name 
Oil School 
Address 
City Zone ‘ ‘wen. 


Westinghouse Electric Corp. 


Major Appliance Div. 
Consumer Service Dept. PH-1156 
Mansfield, Ohio 

Please send me your free folder giving details on your School Plan, plus 
your listing of Teaching Aids. 
Name Title 
(please print) 


School 
Street 
State 


City Fe 
22 Nov, 56 PHE 
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Just fill out coupons 
and mail them today to: 
PRACTICAL HOME ECONOMICS 
TEACHER EDITION OF CO-ED 
33 West 42nd Street 
New York 36, N. Y. 


without any monthly interruption of their regular 
routines. It should be stressed that no two girls will 
be likely to have the same reactions, but sound and 
intelligent habits can help them look and feel well 
at all times, 

Copies of the booklet, “Growing Up and Liking 
It,” have proved to be welcome additions to class 
notes, and, before handing these out, the teacher 
may want to read certain sections aloud. Even with 
this complete coverage of the subject, there should 
be a question and answer period to insure that no 
detail or possible personal problem has been over- 
looked. As some girls may be shy or reluctant, sug- 
gest that the class submit their questions in writ- 
ing, unsigned. The same questions will probably 
crop up time and time again. Many of them will 
be based on misinformation or superstition. But 
they should always be given serious consideration. 
Never ridicule or gloss over them. 

“Is it safe to take a bath when menstruating?” 
is often asked. The answer to this question, as to 
all others, should emphasize the positive approach. 
For example, the teacher’s assurance of the impor 
tance of bathing at this time as an aid to physical 
comfort, as well as cleanliness, can aid in creating 
4 positive attitude. She can explain that so long as 
the water is just pleasantly warm the daily tub or 
shower is truly beneficial. This is a good time to 
mention that they can shampoo their hair too 
provided it is dried promptly. Girls should avoid 
extreme temperatures of water or any chance of 
being chilled 

“How about participation in active sports?” is 
another question many girls ask. The teacher should 
stress the fact that mild exercise at this time is 
not only safe but advisable. By pointing out that 
swimming (except in icy water or pools ) Is permis- 
sible after the first few days, and that riding, 
hiking, or strenuous games can be enjoyed in mod- 
eration, she can banish any possible worry that men 
struation means going into retirement. 

Some girls will undoubtedly bring up such prob- 
lems as cramps, backache, sensitive breasts, or feel- 
ing blue as inevitable symptoms. The teacher should 
emphasize that these conditions, when they occur, 
are usually just temporary, Maintaining proper 
elimination during the menstrual period and prac- 
ticing a few simple exercises will often counteract 
and relieve those twinges and feelings of congestion. 

Any theories that permanent waves or dental 
work are strictly taboo at this time should be firmly 
ruled out as old wives’ tales without any scientific 
foundation. So is the notion that the flow causes 
weakness and that staying in bed for the first few 
days is good practice. The psychological advantage 
of leading a normal life during this normal process 
can do much to aid girls in achieving a serene, well- 
adjusted attitude. The teachers’ presentation of 
this phase of hygiene can contribute not only to 
the immediate welfare of the members of the 
class but also to their present and future family 
relationships. 
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Teaching Ideas and Suggestions 


for Using This 


A Thanksgiving Thought 


Each of us this Thanksgiving can undoubtedly find much that 


arouses vratitude within us. 


There is one thanks, however, that 
we have in common with all home economics teachers. It 


is our 


feeling of thanks for the opportunity to share with you a de- 
sire to help “co-eds” find greater personal fulfillment for career 


and family, today and in the future. 


SELECTION AND CARE OF CLOTHING 
Fashions: 


Holiday Parties (p. 6) 


Presents representative teen - age 
fashions suitable for parties. 


Things to Do 

1. Have bulletin-board display of 
varied party fashions representing 
new silhouette. Have girls collect 
pictures of party fashions suitable 
to their own figure types; include 
suitable fabric swatches 

2. See PHE’s excellent article on 
problem solving in a clothing con- 
struction class, p. 20. 


Accessories (p. 8) 
Accessory 
party outfits 

cent. 


sugyestions to give 


a special, positive ac- 


Things to Do 


1. Use flannel board. Demon- 
strate how different accessories can 
affect favorable changes for one 


basic party dress. 

2. Be sure to emphasize how se- 
lection and purchase of major acces- 
sories should fit into total wardrobe 
Might demonstrate how a “small col- 
lection of inexpensive clip-on buckles 
and bows will enable you to dress up 
or down for the occasion 

3. See PHE article on “Gay fash- 


ion touches can boost a basic 
dress another season.” 
4. See Co-ed article on “Christ 


30). 


mas Gifts to Make” (p. 


EATING IS FOR FUN AND HEALTH 
Cook's Tour (p. 45) 

Description of the first colonial 
Thanksgiving celebration on Decem 
ber 13, 1621. 


Things to Do 
1. Consider how colonial cooking 
methods differ from modern ones. If 
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your community has a museum, or a 
colonial home, plan a trip to see a 
colonial kitchen. If possible, collect 
and display pictures of colonial 
kitchens. 

2. Discuss why and how Thanks- 
giving is truly an American holiday. 
Exchange information about Thanks- 
giving customs observed in homes of 
students, their friends, neighbors, 
and relatives. Collect special Thanks- 
giving and have groups of 
girls test recipes; make into attrac- 
tive booklet, and if sold, contribute 
proceeds to a good cause. 

3. Have girls prepare Co-ed’s In 
dian pudding recipe Co- 
ed recipes on preparation of Turkey 


leftovers, p. 35.) 


recipes 


(A lso, see 


Party Perfect: 
Family Dinner (p. 10) 


Practical plans for a surprise wed 


ding anniversary for Mother and 
Dad. 
Things to Do 

1. Consider how a family party 


can be an enriching experience for 
a co-ed and her family. 

2. Using Co-ed’s step- by - step 
suggestions, have students plan and 
follow through with a similar kind 
of family party in class. (Have stu 
dents work in groups of six.) Where 
possible, encourage girls to carry 
forth similar projects at home. Re- 
fer to Co-ed recipes and games 

3. See Co-ed article on table set- 
tings, p. 9. 


PERSONALITY PARADE 
You and Your Dates 
Party Manners (p. !7) 

Party-time questions are consid- 
ered through letters. These include: 
fear of being a wallflower; an early 
curfew; and how to remind a boy 
about a group date. 


Issue of Co-ed 


Things to Do 

Have buzz groups consider why a 
girl may be afraid of being a wall- 
flower. Consider why it seems so ter- 
rible and what might be ways of 
handling this. Might be helpful to 
point out that many socially success 
ful young ladies have had at least 
such experience. Actually, “‘be- 
ing a wallflower” was not harmful in 


one 


itself. Essentially it was a self-con- 
scious feeling, or lack of self-con 
fidence. 
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2. Have students role-play vari 
ous ways of handling leaving a party 
early (letter 2): a quiet departure, 
an awkward announcement, a late 
homecoming, and others. 

3. Have students role-play vari 
ways of carrying out a phone 
conversation regarding a group-date 
reminder (letter 3). 


ous 


You and Your Health: 
Menstruation (p. 18) 

A helpful explanation of facts and 
fancies about menstruation, 


Things to Do 

lL. Be PHE article 
“Growing Up.” Includes excellent 
suggestions regarding why, how, and 
what to about menstruation. 
Suggests pamphlets, charts, 
films, and possible meeting with 
mothers’ group. (p. 24) 

2. Might question 
have girls indicate, anonymously, 
questions regarding menstruation. 
Most important to help girls see men 
strual process as normal and natural. 
Help girls to see nature’s way to pre 
pare for “the main purpose of life 
creation.” 


sure to see 


teach 
useful 


use a box to 


3. Have a nurse or doctor visit 
and talk about menstruation. Have 
guest cover personal hygiene and 


normal participation in activities 
Help girls recognize variables in the 
menstrual cycle, symp- 
toms, and when it might be desirable 


to see a doctor. 


occasional 


You and Your Career 

Home Economist in Action (p. 14) 
Anne Anderson's career in home 

economics journalism is described. 

The exciting life she experiences as 

an associate editor in the foods and 


He 

wires 


6% PHI 


equipment department of Better 
Homes & Gardens, followed her col- 
leve training and part-time work for 
self-support. 


Things to Do 

] A home career 
especially suited to the girl who loves 
home and flair for 
writing. If possible, have a home 
journalist visit the class 
and describe training and career op 
portunities 

2. Might be valuable to examine, 
with students, how strong Anne’s de 
was for a college edu 
in spite of parental dis 


economics 


economics has a 


eCOnOMICS 


termination 
cation—this, 
approval 


See 


excellent PHE 
careers in home economics, “How 
Well Can You Sell?” p. 17. Offers 


inspiring ideas about boosting inte! 


article on 


est in home economics careers 


You and Your Career: 


Beauty Parlor Operator (p. 19) 


Salsano’s a haw 
Points out chal 
lenge, opportunities, limited training 
period, and need for being sure one 


accredited by the 


Renee career as 


stylist is described 


attends a school 
State Board of Education 


Things to Do 

1. Third in this year’s career s« 
ries to include fields other than home 
economics. Add article to 
for Girls” kit to be available in 
school library 


“Careers 


You and Your Community 

Co-ed of the Month (p. 38) 
how 
contribute to 


and Joy 


communits 


ribes Joe 
Bourgus 


service 


Things to Do 

1 Thanksyiving time appears to 
be a yvood time to take stock of how 
individual students contribute to im 
proved welfare in their community 
Consider value of such participation 
to family members 

2. Compile a chart for bulletin 
board of worthwhile) community 

projects suitable for high 
students. Have panel of stu 
dents describe experiences 


service 
mt hool 


You and Your Looks 

Wearing Braces on Teeth (p. 2!) 
Describes how braces can be great 

aids in having “teeth straightened.” 


Things to Do 

Have an orthodontist 
class and explain what teeth braces 
really do. Relate to general care of 
teeth. See October Co-ed, “Good for 
a Laugh,” p. 11 

2. Consider major value of braces 

“places teeth properly, gives you 


Visit 


lovelier lips, more perfectly propor- 
tioned features food can be 
chewed properly, gums remain 
healthy, some speech defects may be 
aided,” 


You and Your Looks: 
Shampooing Hair (p. | 6) 

tecommends 
about proper 
of the hair 


many good 
and shampooing 


pointers 
care 


Things to Do 

1. List general, daily that 
hair should Demonstrate 
proper brushing and massaging tech 
niques and explain their importance. 

2 Cover frequency of hair wash- 
ing for normal, dry, or oily hair 
Demonstrate proper shampooing of 
hair. Might have a beautician 
explain and 
proper care of hair. 


care 
receive 


visit 


class to demonstrate 


Short Story 
Dare to Dream (p. 13) 

Trudy and her parents visit Tod, 
her twin brother, at his college. The 
atmosphere sparks reflection on col- 
lege, career, and marriage. Meeting 
Paul, Tod's roommate, proves chal- 
lenging and exciting. Trudy learns 
that Paul’s parents were both doctors 
who “succumbed to the plague they 
were fighting in the tropics.” She 
asks Paul if his mother had a hard 
time becoming a Paul an 
swers: “Her parents were against it 
But Mother was a woman of spirit.” 

Much to Trudy’s surprise, Paul is 
invited to join her family for 
Thanksgiving week end. This cre 
dilemma for Trudy when 
George, her beau, returns and “pins” 
her. Trudy strugyles with her feel 
ings about George and Paul as well 
as With her desire for a career 


doctor 


ates a 


Things to Do 

1. Tod and Trudy are twins, vet 
they “different in character.” 
How can we explain such differences 
in twins, or brothers and 

2. What did Paul mean when he 
said his mother was a woman of 
spirit? What is “spirit” in a girl 
or ina boy? 


are 


sisters? 


3. Trudy exhibits physical cour- 
aye in two, trying situations. There 
other kinds of courage. Have 
students tell about other kinds of 
courage that they have observed. 

1 How do your students feel 
about Trudy accepting George's pin? 
Did Trudy really feel sure about ac 
cepting the pin? What does “pin- 
ning’ wyenerally mean? How did 
Paul seem to feel about Trudy’s be- 
ing “pinned” by you 
Trudy been 
struggling with 


George? Do 
might have 
confused feelings 


believe 


about her affections for George and 
Paul? Can you “love” two boys at 
the same time? What did she see in 
George and in Paul? How would you 
choose if you were Trudy? Would 
you ever return a pin? Have stu- 
dents role-play the returning of the 
fraternity pin. 

5. Apart from the “flecks” in her 
what did Paul see in Trudy? 
Paul did not congratulate George 
When the latter “pinned” Trudy. 
What did this reveal about Paul? 

6. Have students consider what 
they believe about combining career 
and marriage 
physician 
what it 
tend 


eyes, 


Have a local woman 
speak to the 
means for a 
medical 


about 
woman to at- 


class 
school 


Decorating on a Budget 
Sharing a Room (p. 24) 
Many excellent pointers regarding 


a functional “share-the-room” plan. 


Things to Do 
l Have answer quiz 
questions and consider solutions. 
2. Collect pictures of useful ideas 
for sharing a 
letin-board 


students 


room. Arrange bul- 
display of outstanding 
1deas for room planning and division 
of storage space. If 
miniature rooms and scaled furniture 
to demonstrate 

3. U 
present 


possible, use 


sing committees, have girls 
variety of solutions for: 
space for hobby collections: how to 
allow for privacy and quiet; sharing 
care of the room; the problem of 
borrowing; special interests in mu- 
sic, radio, reading, or games: 
taining of guests 

4. Have girls invite sisters with 
whom they share a room for panel 
discussion on advantages, disadvan- 
tayes, and their solutions 


enter 


ALL AROUND THE CLASSROOM 

PHE is packed with many valuable 
articles of special interest 

Don't miss PHE article de- 
scribing a home economics program 
required for both and girls 
This successful experiment was tried 
in Grand Junction, Colorado. Now 
it has become an established part of 
the curriculum. 

2. See PHE article, “Insure 
Emergencies.” Offers prac- 
tical plans for an emergency shelf, 
in case of disaster or emergency. 

5. Helpful home-laundering 
teaching ideas are offered in a series 
of articles on home laundry, equip- 
ment, and laundry aids. Might in- 
spire a worthwhile unit on ‘home 
laundering. If so, you will have the 
blessings of many mothers they 
would more than appreciate assis- 
tance with this persistent task. 


boys 


Against 


Xt 
| 


Learn to sew in zippers (1-2-3) the trouble-free 


way with Coats & Clark's new visual aid cards 


? 


4H 


wer 


Coats & Clark has devised a simple, easy method for demonstrating, ac- 

curately, how to sew in Zippers. First of all, there is a set of 11’ x 14” ecards 
for each of the most widely used zipper applications: skirt, dress and neck uitipddindupaente 
zippers. Step by step, detailed drawings on the individual cards spell out ee eet “he 
every sewing procedure—beginning with the preparation, application, 

through to the finish. Card sets for skirt, dress or neck zippers are available aay —- 
to all teachers and may be ordered as follows: |) set of illustrated cards, oe 
2) set of cards plus makings for swatches, 3) set of completely swatehed 
cards, SEE COUPON PAGE FOR ORDER FORM. 


COATS & CLARK'S ZIPPERS THREADS 


3 
ae 


Do you know 


the 3d R’s 
of BOTTLED 


CARBONATED SOFT DRINKS? 


Ask any doctor! 


RIGHT for Growing Youngsters... Also Oldsters! 

Soft drinks have a tasty way of boosting 
weary appetites. In addition, the 100 calories per 
each 8 ounces do wonders in quickly replacing the 
energy youngsters burn up in their dizzy-paced 
activities. Too, these zesty beverages ideally help 
replace the body’s daily fluid loss — which usually 
runs to 242 quarts! 


| | 


CAPBUNATED 
ervemaces 


The National Association of the Soft Drink Industry 


American Bottlers of Carbonated Beverages 


WASHINGTON 6, D. C. 


> RAPID Aid to Digestion! Medical science has yet to 
~ find a more delicious way to aid the digestive system. 


RELAXING Enjoyment! Even if flavored soft 
drinks were not food products... and 
your local food and health authorities say they defi- 
nitely are... what a perfectly refreshing way to 
relax ...to get ready for more and better work! 


Everybody deserves soft drinks, carbonated 

in bottles. Serve them right with these 
delightful, wholesome supplements to the 
well-balanced diet! They're economical, too! 


The American Bottlers of Carbonated Bever- 
ages is a non-profit association of manufactur- 
ers of bottled soft drinks, with members in 
State. Its 
duction distribution 


every purposes ...to improve pro- 


methods through 


education and research, and to promote better 


an d 


understanding of the industry and its products, 


; 
v ; 
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